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O UR ceaseless ettorts toward 








perfection in production and 





morale have engendered within us 
Faith in our quality and our values— 
Faith in our policy and ideals—Faith 
in our customers and friends. 

The happy culmination of these 
endeavors 1s the realization that these 
same customers and friends have 
abiding Faith in us and our methods. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK FORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 





Factories and Agenctes throughout the 
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BUFFALO 
Meat 


Mixer 








Strong -- Sturdy-- Powerful 


Built Close to Ground, 
Making it Easy to Fill 








The “BUFFALO” Meat Mixer tilts from the 
center, reducing power required to empty it 
about 50%. 


The Mixing Paddles are so arranged as to give 
the meat the most thorough mixing possible. 
They mix just as you would mix with your hands. 
They are attached to strong steel shaft in such a 
way that it is impossible for them to get loose or 
break off. This feature, added to the sturdy con- 
struction of every part, insures strength, long de- 
pendable service, absence of repairs. 


The “BUFFALO” Mixer is strongly built for real 
service for many years, and requires practically 
no repairs. It is used by large and small sausage 
makers everywhere with perfect satisfaction. 











Write for full particulars. Let us send you our Catalog illustrat- 
ing the new “BUFFALO” Self Emptying Silent Cutter, 
“BUFFALO” Grinders and Stuffers 


John E. Smith’s Sons Co. 


50 Broadway, 4201 S. Halsted St. 


Buffalo, .N. Y. Chicago, Ill. 
Douglas Wharf, 


Putney, London 





A Few Satisfied Users of the 
“BUFFALO” Mixer: 


Armour & Company. 

Swift & Company. 

Wilson & Company. 

Cudahy Pkg. Co. 

Ed. Frank, Los Angeles, Calif. 

Peter Hron, Bridgeport, Conn. 

B. Beste Prov. Co., Wilmington, Del. 

N. Auth Proy. Co., Washington, D. C. 

Jos. Phillips Co., Washington, D. C. 

Acme Sausage Co., Chicago, Ml. 

Arnold Bros. Co., Chicago, Ill. 

Furhmann & Forster Co., Chicago, Ill. 

Maier & Co., Chicago, Ill. 

Mutual Sausage Co., Chicago, Ill. 

Northwestern Pkg. Co., Chicago, Ill. 

Vette & Zuncker, Chicago, Ill. 

Farmers Pkg. Co., Columbus, Ind. 

Superior Sausage Co., Gary, Ind. 

Major Bros. Pkg. Co., Mishawauka, Ind. 

John Kern & Sons, Portland, Me. 

Consolidated Beef & Prov. Co., Baltimore, Md. 
F. Goetze & Bros., Baltimore, Md 

louis Kettberg, Baltimore, Md. 

Schluderburg-Kurdle Co., Baltimore, Md. 

F. W. Baldau, Boston, Mass. 

Colonial Prov. Co., Boston, Mass. 

te P Rounsevill,. Boston, Mass. 

John Eberwein, Pittsfield, Mass. 

H. L. Handy Co., Springfield, Mass. 

A. C. Hunt Co., Springfield, Mass. 

Reuther & Co., Williamstown, Mass. 

L. B. Darling Co., Worcester, Mass. 

Koegal & Co., Flint, Mich. 

Meyer Bros., Ironwood, Mich. 

Geo. A. Hormel & Co., Austin, Minn. 

J. T. MeMillan, St. Paul, Minn. 

Levy Bros. Meat & Prov. Co., Kansas ~*~ Mo, 

Ed. Fieckenstein’s Sons, Jersey City, N. a. 

M. Kaplan, Newark, N. J. 

Margerum Prov. Co., Trenton, N. J. 

Taylor Prov. Co., Trenton, N. J. 

Albany Pkg. Co., Albany, N. Y. 

Fred E. Moch, Albany, N. Y. 

Adolf Gobel, Brooklyn, ie. ke 

Louis Meyer Co., Brooklyn, N. Y. 

Max Trunz, Brooklyn, is ae 

C. A. Van Deusen Co., Hudson, N. Y. 

Jacob Forst, Pkg. Co., Kingston, N. ¥. 

Henry Kast, New York, .) he 

Guckenheimer & Hess. New York, N. Y. 

George Kern, Inc., New York, N. Y. 

Rochester Packing Co., Rochester, Mm. 2. 

A. C. Hoffman & Son, Syracuse, N. Y. 

Fritz Helmbold, Troy, N. Y. 

C. A. Durr Pkg. Co., Utica, N. Y. 

A. Scala & Sons, Utica, a Xe 

Stark Prov. Co., Canton, Ohio. 

Pavelka Bros., Cleveland, Ohio. 

David Davies Pkg. Co., Columbus, Ohio. 

Ohio Packing Co.. Columbus, Ohio. 

Val Decker Packing Co., Piqua, Ohio. 

John Mlynarczyk,. Toledo, Ohio. 

Arbogast & Bastian, Allentown, Pa. 

H. H. Steinmetz Co., Allentown, Pa. 

Herman Schmidt. Altoona, Pa. 

Christ Kunzler, Lancaster, Pa. 

Peters Packing Co., McKeesport, Pa. 

Louis Burke, Inc., Philadelphia, Pa. 

J. J. Felin & Co.. Philadelphia, Pa. 

Sun Packing Co., Pittsburgh, Pa. 

Shenandoah Abattoir Co., Shenandoah, Pa. 

A. ugy, Providence, R. I. 

A. F. Schwahn Sons Co., Bau Claire, Wis. 

Frank Schaaf, Milwaukee, Wis. 

Fred Usinger, Milwaukee, Wis. 

Weisel & Co., Milwaukee, Wis. 

Reimer Sau. Co., Oshkosh, Wis. 


Write for large list of users 
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Brakes 
Jor the 


Meat Packing 
Industry | 


BK FFICIENT meat handling requires 

much hoisting and elevator machinery. 
This machinery must start and stop on 
demand. 


‘Johns-Manville Asbes o-Metallic 
Brake Blocks and Clutch Facings 


are least affected by the action of water, oils and moisture. 
They do not smoke or char under heavy duty. They outlast 
wood and other materials and maintain a uniform coefficient 
of friction. This provides for steady, dependable operation 
of such important machinery used in the handling of meat. 





Equip your 
Cattle Hoists and Elevator Hoisting Machinery 
with 


Johns-Manville Asbesto-Metallic Friction Materials 


Nie 9 Sy ay my Bing =~ ae tat Ket bond At Boy: . St. aad ea Ric. 
ROOFINGS 


uee/ JOHNS MANVILLE 


~ze/ Service to the Meat Packing Industry 






Asbestos 


and its allied products 
NSULATION 
onan — LININGS 























Ham and Bacon 


Tree No. 11 
With Wire Trays 





Suitable for smoking jowls and 
small pieces of meat. 

Trays are removable and easy 
to clean. 

Can be made in any size from 
2 to 10 stations, single or 
double trolley. 

Trays are made of heavy wire 
tinned. Size 24”x34” or any 
size desired. 

Weighs 100 lbs. 


B. F. Nell & Company 
620 W. Pershing Road 
Chicago Illinois 











The 

CREASEY ICE BREAKER 
Supplies ice to prevent heating of the 
meat in the cutter, giving fine, uniformly 
broken ice. The knives stay sharp longer, 
and output is increased. Comes complete- 
1} equipped with motor and can be set 
aiywhere. Quick shipment from stock. 


COCHRANE CORPORATION 


39 N. 17th St., Philadelphia, Pa. 77 
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why so many of the leading Sausage Makers and Packers are 
now installing the 


JOURDAN PROCESS COOKER 


1. Cooks quicker. 6. Untouched by hands. 

2. Absolutely uniform. 7. Saves time, labor, and space. 

3. On the cage—no handling. 8. Temperature controlled. 

4. Colors while cooking. 9. Produces best looking product. 
5. Spotless coloring. 10. Saves money. 


Any one of the reasons justifies investigation. 


Jourdan 
Process 


Cooker 
Co. 


OAK, uu a se 814-832 
jee W. 20th St., 

, y ; Chicago, 
CCC (CEC pare oS ae | (Ill. 

TALI ULERY may ; ‘ : Bets. 
teed 

i A { 

Vay VN) 


(COE 
\Qropiptpagt? 











The “United” Improved 
Sausage Mold 


Identify your product by using the improved 
patented clasp lettering mold. Branded 
products always sell best. ‘‘United’’ lettered 
molds are practical, inexpensive and effective. 





Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 







hold sausage securely during smoking 


process. 
If your jobber cannot supply you 
write us direct. so 
United Steel & Wire Co. 
Battle Creek, Mich. The “UNITED” produces uniform size sau- 
Atchison, a s. from branded meat put up'in this form. 








Ju 














~ 
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Eventually It Will Be A ““BOSS”’ 
When You Install the “BOSS” Prime Rendering System 


You not only secure the most Economical and Practical Equipment 
but you receive with it that incomparable “BOSS” Service and Coopera- 
tion which assures the most Profitable Operation and Highest Quality 
Products. 





“BOSS” Prime Rendering is Perfected Dry Rendering and not Modi- 
fied Wet Rendering. This accounts for its superior merits, its universal 
satisfactory work and its improving rendering installations of other 
makes. 


“BOSS” Prime Rendering Outfit 


“BOSS” “BOSS” 
Prime Silent 
Rendering Chain 
Lard Motor 
Cooker Drive 





‘What we have predicted is coming true; more and more our “BOSS” Prime Rendering 
Systems are replacing Wet Rendering. 


Packers and Renderers! Let John P. Harris, our Chemical Engineer, former Direc- 
tor of practical Research for the Institute of American Meat Packers, call upon you 
and assist you in making the best possible layout for a complete “BOSS” System, 








suiting your location and conditions. 


Comparing systems and their results proves the “BOSS” the Best. 


Write us for information without obligation 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 











THE 
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6000 Ibs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 











To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 
metal and steel. 





Also made with- 
out washers 


Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, III. 


Smoke Stick Washing Machine No. 305 





Saves 
Labor 
and 

Fuel 


Write for 
Information 


and Prices 


Send for a copy of our new catalog 
Manufacturers of Packing 


The Globe Company en 7 
822-26 W. 36th Street, Chicago 











OAKITE 
CLEANS 


better—cheaper—faster 


[aERe is an easy, quick way 
for superintendents and pur- 
— agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 








OAKITE is my tee BY 
\ 20A THAMES ST... NEW YORK WY 


LEY CHEMICAL CO 











Galvanized Trimming 3. 
and Sausage Containers Gontaiee 
: 16 in, dia. 

Made of 20 gauge galvanized steel, re- 12 in. high. 
inforced around the top with 7/16” steel rae ene 
rod. Bottoms double seamed and carefully 
soldered. Handles of same general con- 
struction as used on our delivery baskets. 

Where a very heavy container is re- Gentes 
quired we recommend No. 4, made of 18 —. 
gauge galvanized steel; weighs 25 lbs.; 16 in. dia; 
has straight sides; is reinforced around _—a 
top with 3%” steel pipe over which sides 
are rolled and pressed. Furnished with a 
cover, if desired. 

No, 4 No. 3 
(Aes Sausage 
Without cover, Gontainer, 
ie a! 
Ea. $2.50. 





With cover, 
$5.00 


Dubuque Steel Products Co. 


Sheet Metal Dept. 
KRETSCHMER MFG. CO. Dubuque, Iowa 








‘When you write the advertiser, mention THE NATIONAL PRovISIONER 
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Placing Sausage Meat 
in a class with other 
packaged foods— 


Goods offered in bulk are a thing of the past. 
The modern food packer offers his product in 
packages because—contents are kept fresh 
and clean—it gives his product an individual 
appearance—it proves a powerful selling 
force—it renders advertising value not other- 
wise obtainable, Heinz, American Sugar Re- 
fining, National Biscuit and many others use 
packages because they are able to obtain a 
sales volume not to be had were they to sell 
their-products in bulk, KLEEN KUP is the 
correct package for sausage meat. Let the 


The Package 
That Sells Its Contents 








increase your sausage sales volume. Write 
a” for samples and package information. 


| lbs 
re, no Re MonoGervice G. 











American Sugar 
Refining Senay 
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The Peppercorn and Diamond Brand Butchers Cutlery 
TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes for which they are made. Those that pay 
fore) > and wear, giving the greatest satisfaction to the user, are those made from 1750. 
THE BEST THEN. 
s ae 
perPercors | JOHN WILSON’S World-RenownedDoubleShearSteel |, <5, 
AN oo a Which are all Hand Forged and all the modern means of production being observed. cuR Rast HOW 
—" They have stood the test for 176 years and the demand is greater than ever. re terre 




















Stickin 
Kail P 














Works : Sycamore Street, SHEFFIELD, England. Agents: ™ BOXER & (>. Inc. Duane Siree, NEW YORK. 


i= May be obtained from all Storekeepers, 











Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
‘H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 








The Stockinet Smoking Process 


| U. 8. Letters Patent No. 1,122,715. 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


Saves 
Labor 
Trimmings 
Shrinkage 




















LAYNE 


GRAVEL WALL WELLS 


supply water to 











twelve leading 


These plants 
recognize Layne 
superiority 


55 


Layne Wells and 
Pumps now used 
by Packers 


Layne & Bowler 
Mfg. Co. 


Memphis, Tenn. 
Houston Los Angeles 








packing companies 


AMERICAN 


Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 
AMERICAN SCHAEFFER & BUDENBERG Corp 


Atlanta *Chicago *Los Angeles Philadelphia 


*Boston Cleveland Seattle Pittsburgh 
Buffalo Detroit Tulsa Salt Lake City 
St. Louis 





*Stock carried at these branches 


8.@_) 


Copper Case Dial Thermometer Pressure Gauge Temperature Recording 
Thermometer Controller Thermometer 




















26. 





July 31, 1926. THE NATIONAL PROVISIONER 








A Good Investment 


An outlay for Adelmann Ham Boilers 


is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Ham Boiler Corporation 


1762 Westchester Ave. : New York City 
Factory: Port Chester, N. Y. 

















10 THE NATIONAL PROVISIONER July 31, 1926. 





The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 








Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 








Automatic Spring Cylinder 
Ham Retainer 


: 2=N\. - This ham retainer is con- 

structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 
ing necessary. Hams hold 


Made of Monel Metal, together in any warm climate. 
galvanized or tinned sheet metal. 









MEAT TRUCK NO. 26 


Watertight body of heavy gauge gal- 
vanized steel; easy to clean; mounted 
on two 40” dia., 3” face steel wheels. 





OVERALL DIMENSIONS 
Length Width Height Weight | Write us today for prices 
Tank ...... 42” 26” 18” 


Truck .....56” 42” 45” 260 lbs. 


MARKET FoRGE Co.|| A. Rispel & Company 
EVERETT, MASS. 


Manufacturers of all types and sizes of ham retainers 


1617 North Winchester Ave., Chicago, IIl. 


Write for our catalog 

















LONG WEARING 


OIST food products — meats, butter, fish — 


NON-CLOG require Genuine Vegetable Parchment Wrap- 
Thick orifice walls must give pers. The most popular paper for such use is 
long wear; special construction 


permits fine even distribution of 
spray; orifice and leading hole of 


equal size prevents clogging; no 
better spray made for the purpose. 
Our \%” nozzle will deliver say 
4, 6, 7, 10, 24, 37, 56, 120 or 150 
gal. per hr. based on 30 lbs. pres- \ : 
sure. Will operate at 10 lbs. and 
ioe. GENUINE VEGETABLE PARCH 
Write for prices and bulletin 6-AA as 


Monarch Mfg. Works, Inc. " . . ; 
3900 N. Salmon 8, Philedelphia, Pe. available either plain, or printed — in any standard 


size sheet or roll. 


May we submit samples and quote on your require- 
ments? 


The 


West Carrollton Parchment Co. 
West Carrollton, Ohio 


























SPRAYS 





Tell the Advertiser you saw it in THE NATIONAL PROVISIONER 














ican 
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‘Sheep Casings 


South American 

New Zealand 
Australian 
Mongolian 
Russian 





















Beet Casings 


Bladders 
Weasands 


Middles 
Rounds 
Bungs 


Hog Casings 


Domestic 


Chinese 
Bladders 


Middles 
Bungs | 


Cleaning plants located in all principal 
Killing centers of the World 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG 





. BUENOS AIRES ST. LOUIS 
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‘6 9 Genuine Double. Refined Saltpetre (Nitrate of Potash 
N I AG A R A B R A N D — as Double Refined Nitrate of Soda 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


“wiindieo BATTELLE & RENWICK MAIDENLANE 
[auras ae] | BECHSTEIN & CO., Inc. 















































CASINGS CHICAGO: Ih ghd mgs ag 2 ee o isin STREET 
Importers - Manufacturers - Exporters LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 
CALIFORNIA 
BY-PRODUCTS CO. OPPENHEIMER CASING CO. 
Main Offices . Eastern Branch New York Importers and Exporters of Toronto 
a ee SAUSAGE CASINGS _ Wilisston 





Sydney CHICAGO, U. S. A. Tientsin 











Hammett & Matanle 


CASING IMPORTERS M. BRAND & SONS 


23 & 24 ST. JOHN’S LANE 

















London, E.C.1. SAUSAGE CASINGS 
Correspondence Invited FIRST AVE. AND 49th ST. NEW YORK 
Tho Irish Casing Ge. S. OPPENHEIMER & CO. 
Ph esagenorye Foam ice ol Chicago, 2700 rans BUS age Casings 47 8t. John 8t., Smithfield 
vaownin wenn aca ee ea Pearl St., New _— spleens 
NEW YORK BUTCHERS’ SUPPLY CO., Inc. 
SAUSAGE CASINGS AND EARLY & MOOR, Ine. 
SUPPLIES m ers ‘ 
513 Hudson St., NEW YORK, N. Y. — SAUSAGE CASINGS ggg cng * 





“The Skins You Love to Stuff” 











Tel. Rhinelander 4817 


THE AMERICAN CASING CO.) | MM. ETTLINGER & CO., Inc. 

















SAUSAGE CASINGS and SPICES Importers, Exporters and Cleaners of Sausage Casings. A large 
401-3 East 68th St. New York City stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 
PHONE GRAMERCY 3666 
Schweisheimer & Fellerman J. H. BERG CASING CO. 
IMPORTERS and EXPORTERS OF ’ 
Sausage Casings Importers Sausage Casings Exporters 


Selected Hog and Sheep Casings a Specialty 


Ave. A, cor. 20th St., New York, N. Y. 946 W. 33rd St. Chicago, Ill. 
Los Angeles Casing Co. : 
— Ducommen rw! Sausage Casings 


“HSH HARRY LEVI & COMPANY 


Sausage Casings 
4006'S. HALSTED st. “OS 828 Bren CHICAGO 


WANTED Massachusetts Importing Company 
































TANKAGE—AII Grades Importers HIGH GRADE SAUSAGE CASINGS __ Exporters 
GEO. H. JACKLE Direct Importers of Russian, Persian, Chinese Sheep 
40 Rector St. New York 78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 
rvs, CONSOLIDATED BY-PRODUCT CO. = *=22"~ 
BUYEES OF West Philadelphia Stock Yards pipiens nya 


at ces = 30th and Race Sirests Philadelphia, Pa, wich Greds tor ant Shep 























il - 





BI 
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Complies with Write fer Prices 
B. A.1. Requirements The King ef Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 








SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


| Wi, AM 


Sausage Casings and Sausage Room Supplies f a (a “ 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 


ie ig 























*, Gut : 
THE INDEPENDENT CASING & SUPPLY COMPANY] (SIMMRCiAMCS Rite 
wSAUSAGE CASINGS "| |{ casings pronuce 60, ie 
801 Pearl St. New York City 
a ee Pigeon HE 
Import Sausage Casings Export and Hog Casings 
336 Johnson Ave. Brooklyn, N. Y. E. E. SCHWITZKE, Pres. 


























gdahys Selected Sausage Casings 
CU" careruy Hog - Beef: ei waaay 
The Cudahy Packing Co. U.S.A. Ill w. MONROE ST. CHICAGO, ILL. 


Sewed Casings Exclusively Everything 
National Specialty Co. ‘oa 
F. M. Ward, Pres. 
61 E. 32nd St. Chicago, Ill. 


Thomson & Taylor Company 





























Recleaned Whole and Ground A.Recken Jr. Sone & 
Spices for Meat Packers DETROIT, “sacn, ste 


CHICAGO, ILLINOIS 











PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 


THE 
CASING HOUSE 




















Benru. Levie Co., Inc, 


NEW YORK CHICAGO LOMOON 
BUENOS AIRES HAMBURG WELLINGTON 








14 


THE NATIONAL PROVISIONER 


* July’31,'1926:', 








Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 


Sugar in your pickle may be 
the cause of this trouble.’ 


Have you tried the new curing 
sugar made specially for meat 
curing? 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 
sures you 
Quality Product, 
Uniformity of Cure and 


Material Saving in Cost 


PRICE 
_ #2 2 & |. MER See eae $5.20 
per owt Tob. fianebre: La. 
i ge Rey eee $5.10 


per cwt. f.o.b. Reserve, La. 


Subject to Usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 

Meat Industry in the mod- 

: ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 

NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
' carloads, quoted.on request. 


Foster 
Bros. 
Pork 

Splitter 












































Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 








This Is the Genuine 


As you walk through the large packing plants, 
you will notice that in nearly every case the 
splitters being used are 


Foster Bros. Splitters 


It has been so for many years, for packers recognize 
the real merit in Foster Bros. brand. Their 
keen edges, and properly balanced construction not 
only make cleaner cuts, but require. less exertion. 


THE BRAND IS FOSTER BROS. 


If your supply house cannot 
furnish prices and full in- 
formation, write to us direct. . 


Chicago 
Pattern 
Beef 
Splitter 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street ‘New York City, N. Y. 

















Cover your 


Beef Forequarters 
with our Stockinette Bags. We 
make. them in all sizes to cover 
the smallest forequarter to the 
largest Bull. 


Details and prices furnished upon 
request. 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, 

The Adler Underwear & 
Hosiery Mfg. Co. 








Beef Forequarter. 

















When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 








Sausage trimmings are high! 


GRIFFITH’S PROCESSED. FLOUR 
with 350% absorption will increase 
yield and help you make a profit 


Thoroughly Cooked 
No Souring 
A Wondertul Binder 


Warehouse Stocks in'28 Cities 
THE GRIFFITH LABORATORIES 
4103 S. La Salle St. Chicago, Il. 


Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 
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|-When-the-High. Priests of Electricity_| 






Get Ridgeway Elevators. 


You “little fellers” should “set up and take notice.” 
As we write this weekly ad for the umpty ’leventh time 


The Westinghouse Electric & Mfg: Co. is equipping with the Ridgway 
Elevator. ‘ : (2 


They hardly buy the Ridgway, equipment just for their health! ii 
Awhile ago up in New England’ ; ‘ 
The General Electric Co. put in nine Ridgway Elevators. 

And they bring steam over a quarter of a mile, ey . Be, 


So you can see why we laff our heads off when tees: 
some fellow stung by the ’Lectric Bug sneers at us sacn st 








“Ridgway—if it isn’t electric it isn’t modern.” & : 
And there are other Electric Concerns of smaller ; nx 
extent than the “BIG TWO” who also hv / 
“HOOK ’ER TO THE BILER” © i 
I ‘| Water } 
CYLINDER 
Craig Ridgway & Son Co. 








COATESVILLE, PA. 
Elevator Makers to Folks Who Know ° ° 
How to Test It 






































You cannot gauge the amount of religion in the pews by the horse- 
power of the machines at the door. _ 


Neither can you prove the truth or falsity of our statement that 
K.V.P. Genuine Vegetable Parchment is for the Packer the’ best 
protection made, unless you give it a trial. 


Simply making paper is a mechanical job. Making 
paper like K.V.P. Genuine Vegetable Parchment is 


an art. Send us a trial order and then voluntarily 
and gladly you will be our customer for life. 
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Strong Re-enforcement 
Where Strength Ie 
Needed 


Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 








Place Your Contracts 


for 


National Woodenware Lead Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best timber—so- necessary to the making of serviceable tubs. 
Thorough kiln drying prevents shrinkage and reduces waste. 


Write us your requirements and we will furnish quotations 


Prompt delivery from stocks carried in Hill City, Minnesota, 
Chicago, Kansas City, So. Omaha, Fort Worth, Oklahoma 
City and St. Paul. 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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Trade Demand Controls Beef Buying 


Heifer beef generally brings less on 
the hoof than steers. 

This is because the producer general- 
ly waits too long before the animal is 
marketed. 

A change in this habit of the producer 
probably would result in causing a 
change in the packer’s custom of dis- 
criminating against this class of beef. 

When packer buyers look over a pen 
of heifers in the stock yards they offer 
less for them than they would for a 
pen of steers. 
know why, but their training has been 
that heifers generally are less valuable 
to the packer than steers. 

Some producers have been inclined 
to feel that packers discriminated 
against heifers without warrant, and 
that heifer carcasses brought just as 
good returns as did steers of the same 
quality and finish. 


Why the Packer Objects. 


The packer’s objections to heifers 
are based on the fact that most of 
them are “cowy” in conformation, that 
they are likely to be “in calf,” that they 
are wasty, and that the shape and tex- 
ture of the better cuts are less desirable, 
particularly in good to choice animals. 

As fully half of the calves produced 
are females, and as only about one- 


quarter of these are held for breeding’ 


purposes, the problem of the profitable 
marketing of heifers has been one need- 
ing solution. 

The packer has been as anxious as 
the producer for improvement in the 
situation relating to this class of market 
animals. 

Perhaps the growing popularity of 
young, well-finished cattle, weighing 
around 700 to 800 lIbs., has done more 
than any other one thing to aid in the 
solution of this producer-packer 
problem. 

At any rate the lower prices for 
heifers led to investigations as to 


They may not always © 


Packer Pays Less for Heifer Beef 
Because Steer Beef Cuts Out With 
Better Results for the Customer 


whether or not the discrimination was 
justified. 

Experimental data gathered over a 
number of years seem to warrant the 
conclusion that heifer cattle should 
reach the market under two years of 
age, preferably at about 12 to 15 
months, and weighing from 600 to 800 
Ibs. At this stage they produce very 
desirable beef, and generally sell at the 
same or even a higher price than steers 
of the same age. 

The year-old heifer is not subject to 
the objections from the standpoint of 
waste that the two or three-year-old 
animal is. It is not likely to be subject 
to the packer objections to the older 
heifers. 


In one experiment carried on at the 
University of Nebraska last year, two- 





What They Want 
in Beef 


Packers want livestock that will 
produce cuts of meat most nearly 
meeting consumer demand. 

In beef cattle young well-fin- 
ished, well-bred cattle, weighing 
around 800 Ibs., yield meat most 
popular with the trade. 

Demand for cuts from heavy 
cattle is growing less and less, 
making the long yearling and the 2 
and 3-year-old steers less popular. 
The market can be glutted quickly 
with heavy cattle. 

Heavy heifers are even less 
desirable than heavy steers. The 
beef buyer finds many reason for 
objection to their carcasses. Often 
they lose the packer money more 
than they make for him. 

It is the young, well-finished 
heifer the packer needs for con- 
sumer demand. They are accept- 
able in every branch of the trade. 











year-old heifers were found to carry a 
large amount of external fat and a great 
deal of kidney fat. In trimming a 
single loin to a standard market shape, 
19 Ibs. of kidney fat was removed. 


Meeting the Beef Demand 


Commenting on the objection of the 
packing industry to heifers, and the reason 
for discrimination against them, one 
packer handling all types of cattle and 
catering to practically every class of trade 
said the discrimination between steers and 
heifers is not due to the consuming public 
directly, but to the well-informed beef 
buyers operating between the slaughterer 
and the hotel and retail trade. 

There is a difference in demand for 
types, qualities and shapes of cuts among 
the different classes. of retailers to whom 


such buyers sell, he pointed out. Heifer 
beef is discriminated against because 
buyers for the first-class beef trade, 


especially for hotels, clubs and restaurants, 
cannot satisfy their customers with it. 

In the experience of this packer, the 
medium and common grades of she-stock 
yield as high a percentage of ribs and 
loins as do corresponding grades of steers, 
although when the shape and texture is 
compared, the heifer is at a disadvantage. 


Steaks Must Cut Out Right. 


In the higher grades of cattle the differ- 
ence is more pronounced. In good to 
choice animals the percentage of ribs and 
loins among females is slightly less, on 
the average, and the shape of the cuts is 
not as desirable. 

The eye of meat is not as thick as in 
the steer, and in high class hotel and club 
trade, where the steward makes the steaks 
served conform to definite standards of 
weight, width, thickness, length, etc., it is 
necessary to cut heifer steaks somewhat 
thicker and then flatten them out to get 
the necessary width. 

As a result, the steward does not get 
as many steaks from a heifer loin as he 
does from a steer loin, and seeks steer 
meat. He may not always know that his 
distinction is between steers and heifers, 
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but he does know that his specifications 
are not met. 


Wastefulness of This Beef. 


Another point to be considered is wasti- 
ness. There is no question but what 
heifers put more of their fat on the outside 
or in the abdominal cavity than do steers, 
and the marbling of cuts is definitely less. 

As a result of this, it is more difficult 
to “age” heifer beef, since’ the proper 
texture of flesh does not exist. It is also 
more expensive, because of the trim. 


Another factor acting to handicap 
heifer prices is the lesser value of the 
hide. While this accounts for only a 


small part of the spread between heifer 
and steer prices, it is one factor that 
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that the greater the risk involved in any 
enterprise, the greater the margin of 
return must be. 

Steer beef is more or less of a certainty. 
But the buyer of the live animal has to 
operate on a broader margin in she-stock, 
because he does not know what percentage 
will kill “cowy” in conformation, or what 
additional percentage will prove “in calf.” 
In general, the margin that exists ex- 
presses something of the risk. 

Here’s Where Grading Comes In. 

One difficulty lies in what the carcass is 
called after it enters the trade. Often 


what the livestock producer sells as a 
heifer goes to the meat buyer as a cow. 
Only in the calf and short yearling do the 


CALF SHORT LOINS COMPARED 


July 31, 1926. 


Experimental work carried on by the 
University of Nebraska for several years 
on the effect of sex and age on economy 
of gain and carcasses produced indicates 
that the practice of marketing heifer 
calves around 600 to 800 lbs., and at 12 to 
15 months of age is the most satisfactory 


from the standpoint of financial return to 


the producer, and a. much more desirable 
carcass for the packet. . 

The ‘many’ objections raised by the 
packer against Heifers seldom apply when 
they are finished and marketed as calves 
or short yearlings. Then no “cowy” 
characteristics have developed, and there 
is little danger of waste and undesirable 
meat from other causes 

Commenting on the experimental work 
conducted, the University of Nebraska 
says: 

“Based upon the several years’ work 
which we have conducted, we feel justified 
in drawing the conclusion that heifers 
which are not wanted for breeding pur- 
poses should be finished for market by 
the time they are 12 to 15 months old, at 
least when weighing under 800 Ibs. 

“Heifer carcasses weighing over 500 Ibs. 
are subjected to very severe discrimina- 
tion in the East and are generally classed 
as cow carcasses. Such carcasses are 
usually wasty from a retailer’s standpoint 
and can not be used for all classes of 
trade to such good advantage as can car- 
casses of lighter heifers.” 

Can Hold Them Longer. 

Another advantage in finishing and 
marketing heifers young, the university 


Fig. 1.—Comparison of calf short loins. The loin on the left is from a steer calf weigh- 
ing 750 lbs: That on the right is from a ‘heifer calf of the same average weight. 

While the heifer loin is slightly more wasty, it shows more finish and quality than the 
loin from the steer of the same age. The proportion of lean meat in the heifer loin ap- 
proaches very closely that of the steer loin. Apparently heifer calves are slightly more 
desirable than steer calves. Both photos courtesy University of Nebraska. 


points out, is that the younger cattle “can 
be held longer. than originally planned in 
case a depressed condition of the market 
is encountered.” 

Commenting on the profitable disposi- 





operates regularly at any time in the 
year, particularly during the depressed 
periods in the leather trade since the war. 


Cause of Poorer Quality. 


The most important factor governing 
the spread between heifers and steers is 
the risk of finding she-stuff with calf. 
Once pregnancy sets in, regardless of the 
degree of finish of the animal, the finer 
flavors seem to be drawn from the meat, 
and one finds a flatter, drier taste. 

It is not possible to judge this in the 





pelvic bones of the female approximate 
those of the male. But it is customary 
on farms to consider two-year-olds and 
occasionally three-year-olds as heifers. 
In the meat trade, as soon as the frame 
begins to show secondary sex characters, 
the carcass will class as “cowy.” Evidence 
of the fact that young heifers are not sub- 
ject. to this criticism is found in the 
winning of carcass championships at live- 
stock shows by short yearling or 12 
months’ old heifers. 
There is no question. but 


what con- 





STEER 


x3 


2.—Loins from two-year-olds. 


AND HEIFER LOINS COMPARED 
Here 


a marked difference is shown between the 


steer loin on the left and the spayed heifer loin on the right. 


The heifer loin is very 
smaller than in the steer loin. 
carcass than the heifer. 


raw state, therefore the reaction comes 
back to the packer through the retailer 
and jobber in the ‘form of complaints. 
Each packer feels that he prefers not 
to run further risks with his customer, but 
insists that if he does assume this risk, 
he shall have a sufficient margin to care 
for it. It is a well-recognized principle 


wasty and the proportion of lean meat 
At this age the 


i to fat is considerably 
steer furnishes a much more desirable 


sumers throughout the country do not 
know the difference between heifer and 
steer beef. But there is, furthermore, no 
question but what the men whom competi- 
tion in the trade to get the last 
penny out of the carcass find beef differ- 
ences very real, and base their trade prac- 
tices on them accordingly. 


forces 


tion of heifers, in a talk given before 
Nebraska livestock producers, Prof. H. J. 


Gramlich, head of the department of 
animal husbandry of the University of 
Nebraska, said that the disposition of 


surplus heifers is one of the big problems 
confronting the livestock industry today. 

‘Approximately three-fourths of all 
heifers go to market without producing 
young,” he said. “These heifers make a 
much more salable product if fattened for 
market while young and light in weight 
than where permitted to obtain consider- 
able growth and then be sent to market 
weighing from 900 to 1,300 pounds fin- 
ished. 

Get Good Finish When Young. 

Experimental work at the University 
of Nebraska has shown consistently that 
heifer calves will gain almost as rapidly as 
steer calves, and that they’ will actually 
finish to a merchantable degree more 
quickly than will steers. The heifer does 
not continue to grow to the same extent 
that a steer does. 

Considering the fact that these little 
animals make such merchantable carcasses 
and sell without discrimination, it would 
seem that the policy whereby practically 
all of the surplus heifers which are not 
needed for breeding purposes could reach 
the market centers weighing from 600 10 
800 pounds would not only result in the 
producers receiving more for the femaie 
cattle which they raise, but likewise would 
get these cattle out of the way at a 
lighter weight, which condition should 
react favorably on the price of steers, in- 
asmuch as the tonnage would in this way 
be materially reduced. 

Heifers really are competitors of steers 
in that they tend to hold steer values 
down when they are marketed extensively. 

It appears, therefore, that producers too 
are coming to a realization of the unde- 
sirability of marketing anything but young 
heifers. If this idea can become general, 
packers will find it less and less necessary 
to discriminate in price against this class 
of cattle. 
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SMOKE HOUSE CONDITIONS. 


A study of proper conditions in smoke- 
house hanging rooms of packing plants is 
to be started within a short time by a 
division of the Institute’s Committee on 
Packinghouse Practice and Research, the 
Sub-Committee on Experimentation, of 
which Mr. H. J. Koenig is chairman. The 
results of the study will be printed and 
sent to all member companies of the Insti- 
tute which contribute data. 

In order to make the work as far-reach- 
ing and valuable as possible, the committee 
has prepared a questionnaire which will 
be sent to all member companies, on which 
they will be requested to give their 
opinions regarding the various factors 
which are involved in the conduct of hang- 
ing rooms. By obtaining the views of a 
rumber of concerns the committee will be 
able to present in its report a complete, 
up-to-date and authoritative summary of 
general methods in use, and of the most 
widely approved practices. 

Except in the case of one question, the 
only answers requested can be made with 
a “yes” or a “no,” or with numerals. Ten 
check marks and eleven simple figures are 
all that is required in filling out the form. 
It is estimated that no more than ten 
minutes of any packer’s time will be re- 
quired to fill it out. 

The replies, which should be addressed 
to the Department of Packinghouse Prac- 
tice and Research, will be kept strictly 
confidential by that department. No com- 
pany names will be used in the final report 
on the study. The report will be issued 
only to those companies contributing data. 

It is felt by the committee that the study 
will.be of tangible value to every packer 
receiving it, since faulty practices lead to 
direct money losses in many cases. Fur- 
thermore, packers who follow faulty meth- 
ods have a less desirable product. Those 
whose practices are out of line with the 
committee’s findings will be able to correct 
their procedure, wherever necessary, after 
experimenting with the recommendations 
in their own plants. 

The following sample questions which 
appear on the questionnaire show the 
scope of the study and indicate the care 
with which it is to be conducted: 


Smoke House Questionnaire. 


Temperature of the hanging room? 

Is your hanging room refrigerated? 

Is your hanging room natural tempera- 
ture? 

What is the maximum temperature you 
have found to be satisfactory? 

What is the minimum temperature you 
have found to be satisfactory? 

What is the source of air circulation? 

What provisions do you make for distri- 
bution of air? 

Have you methods for determining the 
humidity in. your hanging room? If so, 
what humidity do you consider best? 

hat is your smoking shrinkage for 
hams? Picnics? Bellies? 

What is your hanging shrinkage for 
hams? Picnics? Bellies? 

Do you have trouble with mold? 

Do you consider a dark room preferable 
to a light room? 

What precautions do you take against 
skipper flies? 
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What the Institute is Doing this Week 


To Study Smoke House Conditions 
Money Saved in Testing Supplies 
Other Activities of the Institute 


How long do you normally carry un- 
wrapped stock on hand? 

How long do you normally carry 
wrapped stock on hand? 
seer SRE 

TRAINING PACKINGHOUSE MEN. 


Progress during the last school year in 
the Institute’s training program for pack- 
inghouse men will be related in a bulletin 
soon to be issued with the approval of the 
Committee on Educational Plans, of which 
Mr. Philip D. Armour is chairman. It has 
been prepared by the Department of In- 
dustrial Education, of which Mr. R. H. 
Hess is director. 

A summary of the enrollment in the 
various courses, together with data regard- 
ing the instructors and the educational 
institutions co-operating, is included. The 
bulletin also will contain a report on the 
progress of the Institute of Meat Packing, 
which is conducted at the University of 
Chicago by the University and the Insti- 
tute of American Meat Packers, through 
which evening, home study, and day 
courses were offered. 

seecdiaiel nds 
PLANS FOR CONVENTION. 

Plans for the Institute’s annual conven- 
tion, which will be held in the fall, will be 
described fully at the combined regional 
meetings for Institute members during the 
second week of September. At this time 
packers from the East, Middle West, and 
South will meet at five central locations. 
The meetings will be heid as follows: 

Chicago—September 10. 

Cleveland—September 13. 

Philadelphia—September 14. 

Austin, Minnesota—September 21. 

Louisville—September 23. 


BUYING ON SPECIFICATION, 

Packers appear to be buying supplies 
increasingly on specifications wherever it 
is practical. Although no figures are avail- 
able regarding the amount which packers 
have been able to save over a definite 
period as a result of this practice, it is 
known that other industries are saving 
small fortunes. The United States govern- 
ment, it is said, is saving $100,000,000 
yearly through analysis of its proposed 
purchases and buying on definite specifi- 
cation. 

The _ Institute’s 
handling more work of this kind every 
month for packers who want to know 
what they are buying. Coal, lubricating 
oil, fuel oil, curing compounds, flavors, and 
spices are among the commonly-used sup- 
plies which can be purchased to advantage 
by this method. 

An indirect advantage of buying in this 
manner is shown in the case of a member 
company of the Institute, which had been 
using a standard brand of fuel oil and 
found that the same grade could be pur- 
chased elsewhere at a saving of % cent per 
gallon. To make sure that the quality of 
the lower-priced oil was equal to that of 
the higher-priced prodyct, the company 
sent samples of each to the service labora- 
It was determined in 
the laboratory that the lower-priced oil 
actually would give more heat than the 
higher-priced. Thus, the member com- 
pany found it could use the cheaper oil at 
an appreciable saving. 

Packers who sell products and _ by- 
products on specifications also can use the 
services of a chemical laboratory to good 


service laboratory is 


tory for analysis. 




















Red Hots 


Delicious + Wholesome + Nutritious 


They satisfy that hungry feeling. 
_ High in food value, low in price. 


Try some today! 
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HELPING TO SELL FRANKFURTERS BY THEIR RIGHT NAME. 


This attractive placard, offered by the Institute to its member companies as a means of 
popularizing the name “Red Hots” for frankfurters, and of telling the public that frank- 
furters are healthful, nutritious and economical, will receive a wide distribution. 

Nearly 50,000 copies were ordered by member companies for display in retail stores and 
on roadside refreshment stands. Space was left in the lower left-hand corner for the name 
of the company distributing the cards. The size was 11x18 inches. The placards were 


printed in three colors on heavy white cards. 
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advantage for controlling the quality of 
the product they are selling. In this way, 
they are able to avoid penalties for lack of 
uniformity and failure to meet the buyer's 
specifications. 


ae Cas 

FOR EXPORT DEPARTMENTS. 

The following items of interest to ex- 
porting packers are among those trans- 
mitted to exporting members of the Insti- 
tute at the suggestion of the Committee 
on Foreign Relations and Trade, of which 
Mr. Charles E. Herrick is chairman: 

CZECHO-SLOVAK LARD IMPORTS. 

A table of lard imports into Czechoslo- 
vakia, forwarded from Prague, shows the 
quantities received from Holland and Ger- 
many, with those from Hamburg sepa- 
rately, for 1925 and for the first four 
months of 1926. The following comment 
accompanies the figures: 

“According to the local representatives 
of American lard producers, shipments 
credited to Holland and Germany are all 
Dutch lard and a portion of those credited 
to Hamburg are also of Dutch origin. The 


statistics may help you in arriving at a. 


fairly accurate estimate of the volume of 
sales of Dutch lard in this market.” The 


table follows: : 
Lard imports from Holland and Ger- 


many: 

Holland. Germany. Hamburg only. 
Met. Ozech Met. Czech Met. Czech 
tons. crowns. tons. crowns. tons. crowns. 

1925. 


1,321 17,176,286 9,695 117,011,052 

Four Months 1926. 

267 3,253,000 223 2,609,000 5,326 59,769,000 
BEEF IMPORTS INTO JAPAN. 

Fresh beef is imported into Japan from 
Canada, Australia, and China (Tsingtau). 
In 1925, according 
forwarded by our Washington representa- 
tive, the total imports of fresh beef into 
Japan amounted to 28,108,885 pounds, 
valued at $2,696,866, compared with 
36,557,311 pounds, valued at $3,265,993, in 
1924. The market for rendered beef fat is 
very limited, the demand being largely 
met by domestic production. 

EMBARGO ON CONTINENTAL MEATS. 

A cablegram_ received in Washington 
from Brussels, Belgium, states that owing 
to the British embargo on fresh and 
frozen uncured meat from the continent 
an important Belgian slaughtering estab- 
lishment has been closed. 

A cablegram from the acting commer- 
cial attache in Buenos Aires reports that 
the Argentine regulations governing the 
packing and labeling of imported food- 
stuffs and canned goods, which were to 
have become effective on June 24, have 
been postponed until November 10. 

By a decree effective July 1, 1926, the 
customs duty leviable on preserved meat 
imported into Syria is 11 per cent ad 
valorem. 


8,444 103,631,206 


to official information 
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MEAT LOAVES FOR SUMMER. 


By Gudrun Carison, Director, Department of 
Home Economics, Institute of American 
Meat Packers. 


Under the influence of hot weather 
everybody knows that the human body 
may often be a little relentless in its de- 
mand for attractively prepared meals. A 
little thought in planning and cooking the 
food will fully meet this difficulty of sum- 
mer. 


If a woman’s morning hours are made 
to do double duty, the afternoons will be 
free for the enjoyment of cool breezes, an 
afternoon chat, or some other refreshing 
pleasure. 

Meals almost necessarily are best 
planned a day or two in advance and mar- 
keting should be reduced to its simplest 
form. For this purpose a list of food 
combinations might be kept conveniently 
near for reference. 

For lunches, dinners or suppers the 
meat course serves most readily as a point 
around which the other foods may be 
grouped. The reference list, therefore, 
should contain a. large number of meat 
dishes which can be quickly prepared or 
which can be cooked during the forenoon 
while other work is in progress. 

Meat loaves are well adapted to cook- 
ing in advance, whether they are to be 
served hot or cold. Beef loaf is always 
a popular type, but it should not be re- 
peated to the exclusion of others made 
from veal, pork, lamb, chicken, or com- 
bination of these meats. Ham and liver 
also add to the possible selections. 

Directions for two distinctly different 
meat loaves are given here. They are 
well suited to both indoor and outdoor 
serving during the summer months. 


Veal Loaf. 
1% pounds veal ground fine 

% pound bacon slightly browned and 

chopped fine 

1 cup fresh bread crumbs 

1 egg beaten 
1% teaspoon salt 
¥% teaspoon pepper 

1 tablespoon grated onion 
¥Y, tablespoon vinegar or lemon juice 
Y% teaspoon celery salt 
small sprig parsley chopped fine 

1% cup stock (approximately) 

Moisten crumbs with the liquid, add egg, 
meat and seasonings. Mix thoroughly, 
mold, sprinkle with crumbs, bake. in a 
moderate oven (350°) about two hours. 
Baste occasionally if necessary. Chill 
thoroughly. Turn from baking pan and 
slice. 


— 


Liver Loaf. 


1 pound of pork, veal or beef liver 
1 egg beaten well 
1 cup milk or rich stock 
Y% pound pork or fat bacon 
1 tablespoon parsley minced 
1 small onion finely minced 
teaspoon salt 
4 teaspoon pepper 
1% cup very fine crumbs or 1 table- 
spoon flour 
Chop or grind the liver and fat together, 
add liquid, seasonings, beaten egg and re- 


_ 
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maining ingredients. If salt bacon is used 
reduce the amount of salt to taste. Com- 
bine thoroughly, turn into a baking mold 
and bake between one and one-half to two 
hours in a moderate oven (350°). Chill, 
turn out of mold and slice. 

no fo 


STANDARDIZING EQUIPMENT. 


A sixteen page bulletin summarizing the 
specifications developed during the last 
three years by the Institute’s Sub-Com- 
mittee on Standardization of the Commit- 
tee on Packinghouse Practice and Re- 
search has been mailed to member 
companies. In addition to giving in con- 
venient form the standard specifications 
announced previously, recently adopted 
standards for wrapping paper also are in- 
cluded. The other items covered in the 
bulletin are the following: 


Lard cans. 

Sausage, lard and sliced bacon cartons. 
Cheesecloth and muslin. 

Nailed wooden crates and boxes. 
Hand trucks. 

Beef and pork trolleys. 

Woodenware and cooperage. 








PACKERS PAID 39 PER CENT MORE. 


The total volume of livestock slaughter 
in June was 3 per cent over the average 
for June in the years 1921-1925, but the 
total amount of money paid by packers 
for this livestock was 39 per cent higher. 
These conclusions are drawn by the de- 
partment of live stock economics of the 
International Livestock Exposition at Chi- 
cago, from a series of studies covering a 
period of years. 

“Live stock brought exceptionally high 
prices during the month of June,” the de- 
partment says. “Despite the fact that the 
volume of slaughter of all species in- 
creased, the price levels mounted conspicu- 
ously. Using figures corrected for sea- 
sonal fluctuations, cattle prices increased 
from $6.69 to $7.12, calves from $9.72 to 
$9.88, hogs from $13.80 to $14.59 and sheep 
from $12.48 to $14.14. 

“The total volume of slaughter of all 
kinds of stock was 3 per cent over the 
average of the five years 1921 to 1925, but 
the total amount of money paid by packers 
was 39 per cent over the average.” 

In the case of hogs the volume of in- 
spected slaughter for each of the first six 
months during 1926 was as follows, based 
on the 1921-1925 average for each month: 
January 92 per cent, February 81 per cent, 
March 98, April 95, May 89, and June 93 
per cent. 

The price comparison is a very different 
story, however. In January, 1926, this was 
135 per cent of the average, in February 
137 per cent, March 129, April 135, May 
151, and June 160 per cent of the average 
for the five-year period. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
(under the direction of Prof. W. L. 


SWENSON EVAPORATORS- 
Fepiengeinnd Standard 
JF Animal By-Product Liquors 


(Subsidiary of Whiting Corporation) 


Badger) on a moderate charge, 





Problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 
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before ll a.m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, IIl. 
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INSTITUTE OF AMERICAN MEAT PACKERS. 


President—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Inc., Celene. Tlinois. 
Executive sident—W. W. Woods, Institute 
American Meat Packers, Chica, onge 
Presidents—J. J. ze. John J. Felin £ Co., 
cMillan, J. Me- 


Vice 
Inc., Philadelphia, ty 
Millan Company, Inc., t, Pa, Minn.; F. 8S. Siyder, 


rg Ra eg 
Pr. y Pa 
— hn T. ae Witton’ D Davies Co., Inc., 


~~ of Institute ell Commission—Thos. B. 
Wilson, Wilson & Co., Chica 
Central Administrative Cominittee—Oscar G. Mayer, 


Oscar Mayer & Oo., Inc., Nes Wilson, 

Wilson & Co., Chicago; G cae ‘Swit & Com- 
ny, Chicago; F. Edson White, Armour & Tey -~4 
cago; Jay EB. Decker, Jacob EB. Deck 

Mason City, Ia.; A. T. Rohe, Rohe & Brother, New 

York, N. Y. 

Directors—For three years; A. T. Rohe, Rohe & 
Brother, New York City; T. Breslin, Standard 
Packi Angeles, Calif.; J. A. Ha 
Allied Packers, Inc., : F. Schluderberg, 


mg yeim Chicago; 3. Paul 
ib Dold z Oe., Buffalo, » Ze 





THE NATIONAL PROVISIONER 


An Imaginary Slump 

The July “slump” in the provision 
market is ended. 

As a matter of fact it never existed 
—except in the minds of weak sellers! 
The market has been basically strong 
throughout the year. Product has 
been much too scarce for packers to 
be weak-kneed. 

This is the first year in the history 
of the packing industry when the en- 
trance into the consumptive season 
was made with a deficit in stocks. 
Prices are higher than they were 
when plenty of product was on the 
market, but supplies are much more 
limited, making better demand. 

There seems little doubt that when 
the consumptive season is well under 
way buyers will be surprised at the 
shortage of desirable meats, and many 
packers will have only regret for the 
way they sacrificed product because 
they lacked confidence in the market. 

Sellers should revise their market 
psychology. Stocks on hand will 
doubtless move into consumptive 
channels rather rapidly during the 
next two months, both at home and 
abroad. There is little reason to be- 
lieve that hog supplies during this 
period will be such as to enable any 
considerable replacement of stocks, 
either in quantity or quality. 

The time to get the money out of 
product is now. Too many packers 
are looking over*the fence that is 
three or six months away. Their care 
should be that they do not stumble 
before they reach that fence. 

Looking six months ahead won't 
help this year’s merchandising. The 
time to insure the year’s profits are 
on each day’s sales—not three or six 
months from now. 


Another Damage to Hams 

Many far-seeing hog raisers protect 
themselves from loss by inoculating their 
hogs with serum or virus to prevent hog 
cholera. This is a good practice, and one 
that insures the hog crop against epidemic 
and short market supplies. 

But methods of inoculation followed by 
many veterinarians and farmers in the 
past have resulted in loss to the packing 
industry. This is when injections of virus 
have been made in the ham, instead of 
between the shoulder and the body of the 
hog. 

The immunizing needle not infrequently 
carries infection which results in abscesses. 
Where these occur in the ham it is a 
total loss. If they occur between the 
shoulder and the body of the hog they 
can be trimmed out and little loss results. 

The U. S. Department of Agriculture 
has recently called the attention of per- 
sons immunizing hogs to the bad effects 
of injecting serum into the ham. The 
infected condition cannot be detected 
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when the hogs are bought, but when hams 
are trimmed the defective part comes to 
light and the most valuable cut from the 
hog is unfit for food. 

Sometimes the defect is so deep-seated 
that it is not discovered until the ham 
reaches the consumer. This is still more 
unfortunate, as it has a tendency to turn 
the consumer away from ham to other 
foods. 

In calling attention to the bad practice 
of immunizing hogs by injections into the 
ham, the Department of Agriculture cites 
an instance where 40 out of 110 hams were 
unfit for food because of the presence of 
infection. 

Many packers have doubtless found 
these imperfect hams and have not known 
the cause. Where this occurs the source 
of the hogs should be discovered, and 
producers urged to see that when their 
hogs are immunized the virus is injected 
where there is no chance of damaging a 
valuable cut. 

ey Sens 


Cut Your Meat Right 


Retailers who study the tastes of their 
customers during each season of the year, 
and divide their wholesale cuts of meat 
accordingly, make more money than those 
who give no thought to changing con- 
sumer demand. 

A New York retailer recently outlined 
his methods of breaking up ham, leg of 
veal and prime ribs of beef. Realizing that 
with the coming of the hot weather the 
demand for sliced ham, veal cutlets and 
steaks was greater, he knew he must be 
very careful to get the full percentage of 
higher-priced cuts out of each piece of 
meat, if he was to make money instead of 
just coming out even or taking a loss. 

In the case of a best quality 20-lb. ham, 
he cut out 11 Ibs. of sliced ham, or 55 per 
cent of the higher priced cut. The other 
9 ibs. or 45 per cent or 9 lbs. was hock and 
butt. 

Of a 15 Ib. leg of veal, 60 per cent or 9 
lbs. was made into cutlets, and the other 
6 lbs. was shank and knuckle. 

In 40 lbs. of beef rib, this retailer cut 60 
per cent or 24 Ibs. of the prime cut. The 
other 40 per cent or 16 lbs. was chuck. 

In all cases the less demanded cuts are 
priced below the cost of the wholesale cut, 
so that the cut in greatest demand must 
not only bear a part of the cost of the 
slower moving parts, but must also make 
the profit on the entire piece. 

Retailers should carefully figure so as to 
get the highest percentage possible of the 
more popular cuts. If the larger percent- 
age goes into the slow moving cuts, the 
margin of profit is very narrow, or is wiped 


out entirely. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Smoked Blood Sausage 


A Canadian provision dealer wants to 
make “black pudding” and asks for formu- 
la and directions. He says: 

Editor The National Provisioner: 

There is a demand in our territory for both black 
and white pudding. We have had good luck making 
white pudding and are satisfied with our formula, but 
we do not know how to make the black pudding. 
Can you furnish us formula and directions? 

The inquirer wants a recipt for “black 
pudding.” This is a smoked blood sau- 
sage. 

Following is the formula and method of 
handling this product: 

35 lbs. back fat, salted 

15 lbs. fresh pork hearts 

15 lbs. salted beef trimmings 
20 Ibs. salted pork trimmings 
15 lbs. salted pork rinds 

Scald the back fat for 30 minutes and 
cut in cubes. 

Boil the pork hearts and beef and pork 
trimmings for one hour, and cut in cubes. 

Cook the pork rinds until tender, and 
then run through % in. plate of grinder. 

Mix all, and add about one gallon of 
fresh pig’s blood. 

Seasoning: 

2 Ibs. salt 

3 oz. white pepper 
1 oz. allspice 

Y% oz. cloves 

1% oz. savory 

Stuff in narrow beef bungs or hog mid- 
dles and boil for one hour at 180 degs., or 
until nothing but clear fat appears when 
pricked with a needle. 

Cool in cold water and keep stirring 
while cooling. Hang up to dry for 3 days. 
Smoke in cold smoke, the colder the bet- 
ter. 

os 


Trouble with Minced Ham 


A Western sausage maker has trouble 
with jelly pockets in his minced ham. He 
gives his method of handling the product 
and asks for assistance in locating the dif- 
ficulty. He says: 

Editor The National Provisioner: 

I am having trouble with minced ham stuffed in 
bladders. The product is stuffed soft, so as to fit 
ham container and be pressed. It is stuffed in large 
dry bladders, punctured thoroughly, pressed in ham 
containers, boiled and sent to cooler over night. 
The next day we take the product out of the con- 
tainers and hang on trucks for smoking. 

The product then shows many jelly pockets. Will 
appreciate your advice regarding this trouble. 

The description the inquirer gives of 
his trouble with minced ham indicates 
either that the meat is “short,” or too 
much water is used in the chopping 
process. 

If the meats are used strictly at cured 
age, and the proper amount of water is 
used, this condition would not exist. 

The handling of the cured meats and 
the chopping operation should be carefully 
checked to find where the difficulty lies. 

As minced ham is a pressed product, the 
use of an excessive amount of water is out 
of the question, as the meat will not 
absorb it, and during the cooking process 


it will throw out the juices and form jelly 
pockets. 

The inquirer should experiment by using 
meats at strictly cured age and in perfect 
condition for the manufacture of this 


product. 


Recipe and methods of manufacturing 
minced ham can be secured by subscribers 
by sending a 2c stamp with request to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Il. 
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Cereals for Sausage 


A British subscriber wants some infor- 
mation about cereals for sausage, and 
whether or not it is possible to get 
thoroughly sterilized flours in the United 
States. He says: 

Editor The National Provisioner: 

I am writing to ask if you can give me some in- 
formation about cereal for sausage. We have analyzed 
many cereals and are not entirely satisfied with their 
bacteriological state. 

In many cases we have found large numbers of 
bacteria of decidedly fermentative properties which 
we do not think would be the kind of material to add 
to fresh sausage. 

Can you advise us as to the bacteriological stand- 
ards for the sterilized cereals? 


The better grades of cereal flours used 
in the United States, known as processed 
flours, are sterilized to the extent of be- 
ing subject to high temperatures. Such 
flours have much more limited ferment- 
ative powers than do the ordinary flours. 

Processed flours are subject to a 
temperature around 250 degs. F. for a 
considerable period. This gives the flour 
a certain sterilization toward prevention 
of the development of fermentation. 

In the purchase and use of cereal flours 
for sausage making, only the best should 
be considered. It is one product that 
something “just as good” is often danger- 
ous to substitute. Only the best of cereal 
flours can be used if the sausage maker 
wants to avoid loss and dissatisfaction 
with his product. 


Do you use this page to get your 
questions answered? 





Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 

Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 

The National Provisioner, 
Old Colony Bidg., Chicago, Il. 
Please send me reprint on “Buying an 


d 
Testing Sausa, 5 I am a subscriber 
to NATIONAL ROVISIONER. 
FRRMRD ccc ccceccceccccccevcsccgeovecccceccece 


Clty ...cccccccccccccccccccccccccccsccccscase 


Enclosed find 2-cent stamp. 











Why Frankfurts Shrivel 


A Southern packer is having trouble 
with his frankfurts shrivelling when com- 
ing out of the smokehouse and putting in 
the cooler. He is interested in learning 
about hanging temperatures, as he believes 
some of the trouble may be due to im- 
proper temperatures. He says: 

Editor The National Provisioner: 

We would like to have you advise us what would 
ordinarily cause frankfurts in sheep and hog casings 
to shrivel after coming out of smoke and being put 
in the cooler. 

Possibly it would be helpful to us if you could 
advise us about what temperature should be main- 
tained in the cooler used for this purpose, and 
whether it would be practical to let them hang in 
a minimum temperature awhile and then run into 
a cooler with the temperature considerably lower. 

If you have any information on this phase of 
sausage manufacture and handling, it would be very 
much appreciated. 

There are several elements that con- 
tribute to the shrivelling of sausage stuffed 
in sheep and hog casings. 

The right condition of the meats is im- 
portant to begin with, and the chopping 
of the meats is also an important process. 
If the meat is chopped too coarse it be- 
comes lumpy, and this gives the casing 
the opportunity to cave in and follow the 
crevices of the meats. 

If too much water is used in the chop- 
ping process—more than the meat will 
absorb—this will also result in a shrivelled 
product. 

Usually, however, the greatest danger 
comes from carelessness displayed in the 
smoking and cooking process. 

This product is finished off in the 
smokehouse at a high temperature. In 
many cases it is not unusual to see the 
product removed from the hot smoke- 
house and left in the smokehouse alley 
waiting to be cooked. 

The regulation of the product according 
to smokehouse and cook room capacity 
is something that should be mapped out 
very carefully in each day’s production. 

If the product is delivered too rapidly 
from the smokehouse, and all the cook 
vats are filled with product and the 
sausage must stand, it is likely to wrinkle, 
especially if it is in a draft. 

While the cooking process will draw 
off the wrinkles temporarily, when the 
product is chilled it usually goes back to 
the original wrinkled condition. 

The best way to overcome this difficulty 
is to have the water in the cook vats at 
the proper temperature, waiting for the 
frankfurts to come out of the smokehouse, 
so that they can be put into the cook vats 
without any delay whatever, 

As soon as the product is removed from 
the cook vat, it should be showered with 
cold water for several minutes, and then 
allowed to remain in natural temperatures, 
free from draft, to partially chill. Then 
deliver to storage temperatures of 45 to 
50 degs., carefully spread and hang in 
sections. Ship as soon as the product is 
chilled; keep it moving rapidly. 

Se Sa 


Want a good man? See page 63. 
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Meat Canning Methods 


A meat packer in Australia wants infor- 
mation concerning equipment and con- 
struction of a plant which will simplify 
meat canning operations. He says: 

Editor The National Provisioner: 

We are packing a meat product which consists of 
a chopped meat set in jelly. After processing in the 
retort, we clean the cans while still hot by ‘‘rum- 
bling’’ them in sawdust, which further serves the 
purpose of thoroughly mixing the fluid ingredients 
surrounding the solid meat. If the cans are cooled 
immediately before any fat can separate from the 
jelly, we obtain a much superior appearance in the 
finished article than if they are allowed to cool off 
slowly. 

Accordingly, we cool them under cold water sprays. 
This serves the purpose, but has the disadvantage 
that the cleaned cans are again made wet, thus 
necessitating a second passage through the rumbler 
to dry them. This involves extra labor and the 
double handling, also increases our percentage of 
damaged cans. 

Could you tell us what type of plant is used by 
American packers for similar operations? Any infor- 
mation you can give us will be appreciated. 

The inquirer, who lives in a foreign 
country, feels that he is experiencing extra 
and possibly unnecessary handling of cans 
in which meat mixed with jelly is packed. 
He wants to know what has been found to 
be the most economical practice among 
meat canners in the United States. 

The usual practice here is to rinse cans 
before processing in the retort, to remove 
oil and surplus grease. After coming out 
of the retort they are washed in a mild 
solution of sal soda or soda ash mixed 
with hot water. 

It is the custom here to have the proces- 
sor put the cans on the table for labelling 
in a reverse position from that which they 
are placed in the retort. This distributes 
the jelly while warm. 

That is, if the can is set on its bottom 
in the retort, when removing and placing 
on label table it is reversed and the top 
side put down. After the label is put on, 
the position of the can in regard to top 
and bottom is again reversed. 

This is regarded as sufficient to thor- 
oughly distribute the jelly. It also does 
away with the expense of extra labor and 


‘handling. 


Yo. 
Sausage in Turkey 


An interesting statement of the prac- 
tices followed in making meat “loaf” and 
sausage in Turkey has been furnished by 
the Department of Commerce through 
United States Consul Charles E. Allen, at 
Constantinople, Turkey. 

There are no meat packing plants in 
Turkey. Meat “loaves,” as well as sausage, 
are prepared by private individuals who 
either sell directly to consumers or pre- 
pare the foodstuffs for themselves. 

The Turkish meat loaf appears to be a 
solid piece of meat, differing from the 
meat loaf used in the United States, which 
is made of one or more kinds of ground 
meats, with seasoning. The principal Turk- 
ish meat loaf is called “bastirma,” and beef 
is used almost entirely in its manufacture. 
The following is outlined as the method of 
handling this product: 

1. The beef is cut in flat pieces weigh- 
ing from 2 to 5 lbs. 

2. These pieces are hung for 12 hours. 

3. Afterward, the pieces or loaves are 
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put with much salt in a barrel or tub in 
layers. 

4. The loaves and the salt, together 
with the resulting liquid, are left in the 
covered tub or barrel for from 5 to 6 days. 

5. The loaves are taken off and washed 
with plenty of water until they are thor- 
oughly clean. 

6. Following the washing, the loaves 
are alternatingly wrapped and pressed un- 
t#l most of the imbibed water is extracted. 
Attention is paid to the wrapper, as it is 
always kept clean and dry. The wrapper 
is changed every 12 hours for three times. 

7. When all the water is out, the loaves 
are hung in the winter sun. The prepara- 
tion of this product usually takes place in 
November or in March of each year. Care 
is taken to prevent flies or other insects 
from spoiling the meats. When the lat- 
ter are dry they are again washed in order 
to eliminate the dust which accumulates 
while they are hung. 

8. A combination of the following ma- 
terials is mixed and kept for 12 hours be- 
fore it is used: 

For 15 loaves of about 4 Ibs. each: 
Three pounds of garlic, to be pounded un- 
til it becomes a solidified liquid or a liqui- 
fied paste; 195 grams of red pepper, 195 
grams of cinnamon, 48 grams of cloves, 48 
grams of “bahar” (spice), 400 grams of 
finely powdered cummin seed, all to be 
mixed together and left over night. 

9. The loaves are then thoroughly 
rubbed with this mixture. If the mixture is 
solid, water may be added to make it more 
pliable. 

10. The loaves are then put in a tub 
with the mixture for about eight days, 
turning frequently until they absorb the 
mixture properly. 

11. At the end of the eight-day period 
the loaves are again rubbed with the mix- 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bldg., 
Chicago. 
Please send me........ Sausage Test 


Cards. I want to keep posted on my 
frankfurt costs. 


WARES: céccccctsccscccccsces Sesctecece P 
BUTOSE | ain c cccwss sccccee idduda seesstee . 
CHF cb aviesices Sba¥gapuctcimenpeaebes 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications’ have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 

















TRADB MARK APPLICATIONS 
_ Omaha Packing Company, Chicago. For 
Salami dry sausage. Trade Mark: 
REGINA. Application serial No. 232,039. 
Claims use since November 22, 1924. 
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Libby, McNeill & Libby, Chicago. For 
cut meats and combination of food prod- 
ucts in the nature of a stew consisting 
principally of broth, vegetables and beef. 
Trade Mark: RA’GON. Application 
serial No. 233,087. Claims use since June, 
1925. 

Lovell & Christmas, Ltd., London, Eng- 
land. For cheese, butter, margarine, lard, 
condensed milk and milk powder. Trade 
Mark: BLUE CAP. Application serial 
No. 232,684. Claims use since September 
18, 1925. 

Layton & Layton, Inc., Dover, Del. For 
cheese and potted meat, namely sausage 
and potted meat by-products. Trade 
Mark: KING BEE. Claims use since 
1923. 

Portsmouth Cotton Oil Refining Cor- 
poration, Portsmouth, Va. For vegetable 
shortening. Trade Mark: PRIMEX. 
Claims use since May 1, 1926. 

Harrow-Taylor Butter Co., Kansas City, 
Mo. For oleomargarine. Trade Mark: 
ty GROVE. Claims use since March 

, 1926. 








ture which is in the tub, and are hung. 
When dry the meat is ready for consump- 
tion. 

Popular Turkish Sausage. 

One of the most popular sausages in 
Turkey is made of chopped beef and the 
fat of lamb’s tail, the following ingredi- 
ents being used: 

20 Ibs. chopped beef. 

. © lbs. the fat of lamb’s tail. 

The lamb fat is cut into pieces and 
mixed with the chopped beef. 

Then 3 lbs. of garlic, 195 grams of black 
pepper, 195 grams of cinnamon, 100 grams 
of canella, 100 grams clove, 100 grams “ba- 
har” (spice), 3 nutmegs and 100 grams of 


salt are powdered and mixed with the 
chopped meat. 

The mixture is left coveréd for 12 hours 
before it is stuffed into the casings, which 
are usually fresh. 

The filled casings are hung in the form 
of a horseshoe and when dry, the sausage 
is ready for consumption. 
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No. 981 Sylphon Temperature Regulator Controlling Temperature 
of Weasand or Bladder Drying Room. Note the simplicity of the 
system and the lack of delicate or complicated auxiliaries. 








Automatic Temperature Control Pays on Every 
Packing House Drying Operation — 


There is one best drying temperature for every one of the vari- 
ous products and by-products of the meat packing industry. 
No matter what the operation may be, exceeding this one de- 
sired temperature simply means wasted steam (and the amount 
wasted piles up to a considerable annual total) and in most 
cases, damaged materials with consequent spoilage costs. 


Similarly, temperature not as high as this desired degree, not 
only holds up production, causing costly delays, but also leads 
to spoilage due to moulding, spotting, spoiled appearance, etc. 
There is a Sylphon Regulator suited to every drying problem 
in the meat packing industry, which will constantly and auto- 
matically maintain the exact drying temperature to produce 
the best results, while making savings in steam consumption 
that quickly pay for the cost of the instrument. 


Easy to Install, Sylphon Regulators 
Require No Supervision or Repairs 


There are no complicated or delicate accessories. Once installed (and 
any competent mechanic can make the installation in a short time) 
Sylphon Temperature ——— function automatically without atten- 
tion or repairs of any kin 


Ask for Bulletin NPT-105, and for detailed information on 
any of the temperature control problems you are facing. 





The Secret of Automatic Control 


Every Sylphon Temperature Regulator 
gontains the well-known Sylphon Bellows, 
on which the operation of the instrument 
is based. It is the most flexible, accurate 
and durable expansion unit known to en- 
gineering science. 


THE FULTON COMPANY KNOXVILLE,TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 
Sales offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, 
and all principal cities in the U. S. 


European representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 
W. I., England. Canadian representatives: Darling Bros., Ltd., 120 Prince St., Montreal, 




















Canada. 
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VETERANS’ BUREAU MEAT BIDS. 


The United States Veterans’ Bureau has 
decided to postpone the issuance’ of its 
new proposals for the purchase of meat 
products until September 1, instead of 
August 1, as previously planned. The pro- 
posals will be issued on September 1 for 
goods to be delivered October 1. 

Mr. C. Harris of the Veterans’ Bureau 
states that he will meet in Washington any 
time before August 10 any packers who 
may wish to confer with him about the 
proposed method of purchasing or the 
proposed specifications. Mr. Harris states 
he will start to draft the final form of the 
proposals and specifications on August 10, 
and will not change them thereafter. 

Many packers have protested against 
this method of bidding, and against the 
short time given for discussion of the 
method. They believe the method is not 
fair to all the trade, and that it should be 
discussed at an open hearing, and not 
closed up in the summary manner indi- 
cated. 

It is desired that Mr. Harris meet the 
packers in Chicago, so that a hearing may 
be held at which all packers may have an 
opportunity to express their views on this 
subject. Packers who are interested in 
this protest suggest that objections against 
closing the matter on August 10 should be 
wired at once to Mr. C. Harris, U. S. 
Veterans’ Bureau, Washington, D. C. 

ee 
BRITISH PAY FOR BACON. 

A payment of approximately $500,000 
has been made by the British Government 
to Swift & Company in settlement for 
bacon seized by the British Ministry of 
Food, which assumed control of food sup- 
plies in Great Britain after the close of 
the war. 

When the food supplies were requisi- 
tioned Swift & Company had large quanti- 
ties of bacon and lard in Great Britain 
This was taken over by the government, 
and additional supplies on the high seas 
were taken over as they arrived. The 
packing company brought suit in British 
courts for payment for the supplies, and 
was awarded a verdict of about $800,000. 
The latest payment is for the balance of 
the goods, and is on the same basis of 
settlement as the Court award. 

“While the settlement is not for the en- 
tire amount to which we feel that we are 
entitled, we are glad to have the matter 
closed, and are satisfied,” said G. F. Swift, 
vice president of Swift & Company. 

fo 
PACKER AND CREAMERY ORDER. 

In an order issued by the Federal Trade 
Commission, Armour and Company is re- 
quired to divest itself of the stock in the 
Eau Claire Creamery Co., Eau Claire, 
Wis., and the Pacific Creamery Co., of 
Tempe, Ariz. No stock or property of the 
two companies now owned by Armour 
shall be sold or transferred to anyone hav- 
ing an interest in the Armour company. 
This is required because the control of 
these companies is said to have resulted in 
eliminating and suppressing competition in 
the sale of butter and of canned milk. 

The commission announced its dismissal 
of those portions of the complaint charg- 


ing Armour and Company with acquiring 
and owning capital stock of the Harold L. 
Brown Co., Inc., Louden Packing Com- 
pany, A. S. Kinmonth Produce Co., and 
Smith, Richardson and Conroy. 
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THE NATIONAL PROVISIONER 


A Page for the Packer 


Boost Better Collections 


Packers and Salesmen Encouraged 
to Improve Results 


Packer sales managers and salesmen 
are taking great interest in THE Na- 
TIONAL PROVISIONER’S discussion of the 
subject of credits and collections. Most 
of them seem to agree that “A good 
salesman is a good collector,” and there 
is little excuse for allowing accounts to 
get behind. 

One of the best-known and most 
active packer sales managers in the 
country—most of whose salesmen are 
subscribers to THE NATIONAL PRovi- 
SIONER—was encouraged by this dis- 
cussion to put on a special campaign 
for better collections. 

His men always had been good col- 
lectors, but they got all “pepped” up as 
a result of this discussion, and went 
out and put over one of the best collec- 
tion weeks of the year. And what was 
equally remarkable—they sold a big 
tonnage the following week! 

This sales manager says success is 
built on tonnage, and slow collections 
always mean less tonnage. So you can 
turn the saying around, and it still 
holds true, that “A good collector is a 
good salesman!” 

Here is this sales manager’s letter : 


Editor THE NATIONAL PROVISIONER: 

I have been reading with interest the 
articles in THE NATIONAL PROVISIONER on 
collections. As you know, most of our 
salesmen are getting THE NATIONAL 
PROVISIONER every week and they, too, are 
interested. 

Our motto always has been “A good 
salesman is a good collector.” Collections 
within the past few months have slowed 
up considerably. Slow collections means 
less tonnage, and our success is built on 
total tonnage. 

Several weeks ago we started a cam- 
paign for better collections. We kept this 
motto before our salesmen daily, stimu- 
lating their interest in every possible way, 
and instilling in their minds that “A good 
salesman is a good collector.” 

The result was remarkable. We had 
one of the best collection weeks we have 
had this year, and our salesmen thor- 
oughly believe our motto. 

Of course, with a good collection week, 
we looked forward to big tonnage for the 
following week, and we were not disap- 
pointed. 

The articles appearing in your magazine 
on subjects of this sort encourage and assist 
the salesman and we believe that is the 
result you hope to accomplish. 

Yours truly, 
J. J. McALegse, 
General Sales Manager. 
Pittsburgh Provision & Packing Co. 
Pittsburgh, Pa., July 21. 
fo 


Did you know that pork and beef were 
often receivable for taxes during early 
settlement of America? 


PROFIT, PRICE AND QUALITY. 


There are many reasons for the number 
of dealers who fail in business, but the 
greatest cause of failure is lack of profit. 
Every other reason reverts back to this 
one. 

Many retailers do not fully realize the 
source of their profits. Too many think 
only in terms of price and not in terms of 
profit. 

Your profit does not come from what 
you pay for an article, but from what it 
brings you, and it brings you nothing until 
you sell it. Your profit comes, therefore, 
from what you sell and not from what you 
buy. 

Too many merchants buy strictly from 
a standpoint of price—they do not con- 
sider quality at all. And the quality of 
the article should have the first considera- 
tion by every dealer whose purpose it is 
to satisfy his customers! 

The successful dealer knows that a 
satisfied trade leads to a successful busi- 
ness. People come back for more and be- 
come steady customers. The dealer whose 
only buying principle is “price” frequently 
finds that he has to rely on transient trade 
for his business, and this in spite of the 
fact that people want quality today more 
than ever before. 

You can’t tell people in this age that 


your article is the best—you’ve got to 
show them why it is the best.—Old Hick- 
ory Smoke. 


ee OE 
COLLECTING IS IMPORTANT. 


Here is a packer supply salesman who 
has been following the discussions in THE 
NATIONAL PROVISIONER on salesmen and 
collections. He contributes his bit to the 
subject, as follows: 

Editor THe NATIONAL PROVISIONER: 

I believe every salesman should cooper- 
ate with the credit department to the full- 
est extent. 

It is just as important to collect as it 
is to sell, for without collections no com- 
pany can go on and continue in business. 


Yours truly, 
LOU HINRICHS. 





What Do You Think? 


Every irdustry is taking steps 
to eliminate waste in distribution. 
The best way to do this is through 
co-operation within the industry. 

Such things as sales practices, 
and methods of paying salesmen 
to secure the best results to all 
concerned, can well be standard- 
ized within the packing industry. 

With this in view, the opinions 
and experiences of packers all 
over the country in their methods 
of paying salesmen are solicited. 

The salesman, also, should be 
given a voice. From his point 
of view, what are the best 
methods of remuneration, and 
why? 

Let’s hear from both! 
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Salesman 


Peanut Salesmanship 


This is What One Authority Says 
About Price Cutting 


Here is another packinghouse sales 
manager who is interested in THE Na- 
TIONAL ProvIsIONER’s “Sell Right” 
campaign, and who believes it is doing 
a great deal of good in the trade. 

He says: 


Editor THe NATIONAL PROVISIONER: 

I have been more than interested in 
your campaign on packinghouse sales- 
manship, and I believe you are doing a 
wonderful amount of good. 

Just in support of your efforts I want 
to send you an extract from a bulletin 
issued by Mr. Herbert N. Casson of the 
Standard Oil Co. in which he says 
“PRICE CUTTING IS. PEANUT 
SALESMANSHIP.” 


“The price-cutter is worse than a 
criminal. He is a fool. 

“He not only pulls down the standing 
of his goods, he not only pulls down his 
competitors, he pulls himself and his whole 
trade. He scuttles the ship in which he 
himself is afloat. 

“Nothing is so easy as to cut prices, and 
nothing is so hard as to get them back 
when once they have been pulled down. 

“Any child can throw a glass of water 
on the floor, but all the wisest scientists 
in the world can’t pick that water up. 

“Who gets the benefit of price-cutting? 
Nobody. 

“The man who sells makes no net profit, 
and the man who buys soon finds himself 
getting an inferior article. 

“No manufacturer can permanently 
keep up the standard of his goods if the 
price is persistently cut. Pretty soon he 
is compelled to use cheaper materials and 
to down the wages of his workers. 

“The man who cuts prices put up the 
sign: “This way to the junk heap.’ 

“He admits his own failure as a sales- 
man. He admits he has been defeated ac- 
cording to the Marquis of Queensberry 
rules of business. He admits that he can- 
not win by fighting fair. 

“He brands himself as a hitter-below- 
the-belt. 

“Tf the business world were dominated 
by price-cutters, there would be no busi- 
ness at all. 

“Price cutting, in fact, it not business 
any more than small-pox is health.” 

Trusting this idea may be of value to 
you, I remain 

Yours sincerely, 
Joun L. SHEEHY, 
¥ General Sales Manager. 


New Zanesville Provision Co. 
Zanesville, O., July 20. 


ene oben 


What are the yields in cutting carcass 
beef, New York or Phitadelphia style, 
compared to the Chicago method? Ask 
THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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Using Government Meat Grading Service 


Commendations of and many requests 
for the new government meat grading 
service are reported by the U. S. Depart- 
ment of Agriculture. The department 
states that national interest is being shown 
in the service by commercial organiza- 
tions, which view the work as having a 
generally beneficial effect in improving the 
quality of meats. 

The service was established in January, 
1922, and limited at first to purchasers of 
meat, meat food products and poultry for 
the passenger ship of the United States 
lines. It was extended soon to include 
purchases for the laid-up fleets. Other 
steamship lines, restaurants, and commer- 
cial interests later requested the service. 

Practically no effort has been made by 
the department to sell the service to com- 
mercial interests, because of limited funds 
with which to do the work. Efforts in the 
initial stages were devoted largely to serv- 
ing federal and state institutions, but the 
results were such that commercial con- 
cerns began to manifest their interest in 
the work. . 

Where Service Is Used. 

Car-lot buyers of meat have found the 
grading service valuable in making pur- 
chases at long distances. 

Buyers for hotel supply houses have 
made frequent use of it when purchasing 
cuts of meats to be frozen for future use. 
In such cases the meats are graded and 
each cut is stamped with the official 
grades. An official certificate is issued by 
the grader, showing the quantity and 
grade of each lot. Thus, each lot is easily 
identified and sales of frozen meats are 
made satisfactorily for immediate or future 
withdrawal from storage without the ne- 
cessity of a physical re- examination. 

The greatest care is used in selecting 
men for the government grading work. No 
one is employed who can not show that he 
has had a number of years of practical 
selling or buying experience, or both. He 
must possess, also, a high moral character 
and be above reproach. 

Grading service for the most part is 
rendered at places of delivery, although 
some gradings are made at coolers and 
branch houses. Where gradings are made 
at points other than point of delivery, 
meats are stamped with the grade. When 
graded at point of delivery, stamping is 
usually omitted. 

For Railroads and Restaurants. 

Gradings are conducted also for rail- 
roads; generally these are for condition 
only. In such cases railroads have no 
financial interest in the products, but re- 
quest official gradings merely for their 
own protection against claims. Railroad 
officials have told department officials 
that, so far, in all cases where an official 
certificate was issued on the condition of 
the contents of a car, settlements were 
easily and quickly made without recourse 
to the courts. 

In the case of gradings for restaurants 
the service is rendered after delivery to 
the restaurant and at place of purchase, 
according to the wishes of the operators. 
In some restaurant work periodical exam- 
inations are made, usually two to three 
weeks apart. In such cases, restaurant 
owners buy meats on the department's 
grades and the visit of the grader to the 
restaurants is in the nature of a check. 

Charges for the service are at the rate 
of $2.00 an hour for the grader’s time, paid 
by the individual or firm requesting the 
service. Although provision in grading 
regulations is made for appeals, to date no 
appeals have been received. Close super- 


sing 


vision of grading work is maintained from 
the Washington office, in order that the 
grader’s ideas of the official grades may 
not vary. 

For the Steamship Trade. 

The meat grading service for steamships 
is conducted mostly at the ship’s side, and 
generally a representative of the contrac- 
tor is present on the pier at the time of 
loading. This was true especially during 
the experimental stages of the grading 
service, and has tended to simplify and 
minimize grading problems by lessening 
probabilities of rejections through a better 
understanding of the several grade re- 
quirements. 

Bids are on one basis, and everyone has 
an equal opportunity. Contractors gener- 
ally understand this and make their prices 
on uniform quality basis. The meat grad- 
service has now become thoroughly 
established. Both sellers and buyers pay 
the cost of the service, and consider it a 
good business investment: 

—_—ye-- — 

CONFER ON MEAT GRADING. 
“better beef” 
was participated in by representatives of 
cattle producers and feeders, the railroads, 
the packers and the consumers at Kansas 
City on July 22 and 23, to consider the 
best means to promote better beef con- 
sumption, and the offer of the Secretary of 
Agriculture to grade and brand beef. 

Producers of high grade beef cattle ex- 
pressed themselves as desiring to give the 
public the benefit of grading. They felt 
that prime beef goes to the consumer 
along with all other grades, and that if the 
housewife gets it she does so by accident. 

A representative of the Texas and South- 
western Cattle Growers’ Association 
doubted the advisability of undertaking 
the plan of government grading and mark- 
ing of beef at this time. He felt that con- 
sideration was due the producers of the 
plainer grades of cattle, and that the 
matter should be studied very thoroughly 
before such a plan should be put into 
effect. 

Speaking for the consumers, one repre- 
the belief that the 
advertising of meat by grades would result 
in larger sales of all meats than would the 
effort to advertise meats as a whole. This 
had been the experience with other com- 
modities that had been graded. 

R. C. Pollock, and general 
manager of the National Live Stock and 
Meat Board, was the principal speaker on 
the program of the second morning. He 
reviewed the extensive work of the board 
in behalf of livestock producers, and of the 
meat industry toward educating the public 
to a better understanding of meat and its 
place in the diet. 

The packer representatives generally 
expressed the opinion that the packers 
were ready to cooperate in the movement 
to grade and brand meats, if the demand 
for this service was sufficient. 

Kansas City packers were represented at 
the conference; also W. N. W. Blayney, 
president of the Blayney-Murphy Co., 
Denver, Colo., and the following from Chi- 
cago: R. F. Eagle, Wilson & Co.; V. H. 
Munnecke, Armour and Company, and 
A. L. Scott and F. M. Simpson, Swift & 
Company. 

The representatives at the conference 
were entertained at a beefsteak dinner at 


A two-day conference on 


sentative expressed 
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the Blue Hills Golf Club on the evening 
of July 22. The dinner was served on the 
lawn of the country club and the best beef- 
steaks obtainable were the feature of the 
meal. J. C. Swift, of Kansas City, toast- 
master for the occasion, informed the 
guests that they were indebted to Armour 
and Company, the Cudahy Packing Co., 
Swift & Company and Wilson & Co. for 
the wonderful steaks served. 

Members of the women’s clubs of 
Kansas City were present at the banquct 
as representatives of the housewife who is 
recognized as one of the chief factors in 
bringing better beef to the consuming 
public. The principal speakers ‘at the 
banquet were O. M. Plummer, of Portland, 
Ore:, general manager of the Pacific Inter- 
national Livestock Exposition, and R. C. 
Pollock, managing director of the National 
Livestock and Meat Board. 

The plan of the Department of. Agri- 
culture to grade meat was given tacit 
endorsement by the conference, and a 
committee of cattle men appointed to form 
a nation-wide organization to carry out 
the purposes of the conference. W. N. W. 
Blayney of Denver is a member of this 
committee. Representatives of all branches 
of the cattle and beef industry will be 
eligible to membership in the organization. 


a 
EUROPEAN PROVISION CABLES. 
In keeping with general conditions in 

the provision trade during the past week 
the Hamburg market became somewhat 
weak. Trading seems to be quiet with 
exporters in this country finding little in- 
terest:in export trade. 

Trading conditions on this and other 
key markets in Europe as reported by 
E. C. Squire, American trade commis- 
sioner, Hamburg, Germany, are indicated 
in the following graph. 

The approximate receipts of lard at 
Hamburg for the week were 1,300 metric 
tons. Pig receipts at 20 of the most im- 
portant German markets totaled for the 
week 56,000 with a top Berlin price of 
17.30 cents per pound. During the same 
week of last year pig receipts were 61,000 
with a top Berlin price of 18.17 cents per 
pound. 

In the oil and fat market at Rotterdam 
prices tended to ease off and the market 
now seems to be slightly firmer. 

Irish purcheses of pigs alive and dead 
for curing during the week were 3,000 head 
in excess of the total for the similar 
period in 1925, totaling this year 15,000. 
The estimated slaughter of pigs in Den- 


mark for the week ending July 23, was 
64,000 head. 
Hamvurg. 
STOCKS DEMAND PRICES 


Cents per Ib. 





Refined lard......... Hvy. Poor 17.46@17.92 
Fat backs...........Med. POOR. apeasicew aber 
Frozen livers........Med, Oe. | enbakseseuea 
Rotterdam. 
Extra neutral lard. .Med. Poor 18.56@18.75 
Extra oleo oil.......) Med, Avg. 13.83@ 13.65 
Prime oleo oil...... None Poor 
Extra oleo stock..... 1? Poor 
Bt WRG, .0 50 000 0s cds Lt. Poor 
Refined lard. oo phihe Poor 
Extra premier jus. ..Hvy. Avg. 
Antwerp. 
Refined lard ........ Lt. Poor 17.01@17.26 
PROMEES snc s os scene Lt. Poor 17.70 
WRC DOORS a ic secccas Lt. POOT wea cccseues 
Liverpool. 
Hams, AC, light....Lt. Good 29.73@30.38 
Hams, AC, heavy...Lt. Good 29.30@29.73 
Hams, long cut..... Med. Avg. 29.51@30.38 
a RPA Lt Avg. 20.18@22.35 
Square shoulders ...Med. Avg. 22.35@23. 
Cumberlands, light. .Med. Poor 24.74@25.17 
Cumberlands, heavy.Med Poor 24.30@24.74 
American Wiltshires, Med, Poor 22.57@23.44 
Clear bellies ....... Med. Poor 23.44@23.87 
Refined lard in boxes.Hvy. Poor 17.14@17.36 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Rally — Better Demand — Hogs 
Steady — Exports Fair—Feed Costs 
Higher. 

The market has shown a somewhat bet- 
ter. tone and an improving tendency the 
last week with a little more confident 
feeling that possibly the temporary low 
point at least has been touched. 

The movement of hogs has been fairly 
good, however, and there is evidence of a 
little increase in tendency compared to 
last year. For the last week the receipts 
at leading points were 468,000 against 417,- 
000 last year. The average price for hogs 
was $12.25 last week, the market showing 
a rather low point at the close of the week 
with some recovery this week. 

This moderate movement and the little 
better tone in hogs with some reports of 
a little better consuming demand for prod- 
uct have been influential in helping the 
better tone in the market and bringing a 
little more evidence of investment buying. 
The weight of hogs coming to market is 
good, possibly reflecting the fact that feed- 
ing costs are still very favorable compared 
with the price of hogs although the rela- 
tion between hogs and corn has narrowed 
up materially from the wide point due to 
a reaction in the price of hogs and a gain 
in the price of corn. 

Corn Spread Narrows. 

At the high point the price of hogs 
showed an apparent profit of 100 per cent 
in feeding corn compared with the open 
market for corn. At present basis the 
spread between corn and hogs has nar- 
rowed up to a position whereby the spread 
is only about 50 per cent over the feed 
costs. The situation in the feed stuff mar- 
ket gives strong indication that the spread 
will be narrower this year than last. 

The Department of Agriculture report 
on the prospect in hogs has given indi- 
cation of a larger supply of hogs the 
coming winter so that the situation ap- 
pears to be one in which a smaller supply 
of feed grains appears likely to be faced 
with a larger supply of live stocks than 
the last year. 

The export movement of hog products 
the last week showed a fair movement of 
lard with the total nearly 10,000,000 
pounds and nearly 8,000,000 pounds of 
meats. The Government statement for the 
week ended the 17th was a little encourag- 
ing in the comparative figures. An inter- 
esting point in connection with this ex- 
port movement is that there is a very per- 
sistent flow of lard. The total from Janu- 
ary 1 to July 17 has been 413,000,000 pounds 
against 408,000,000 Ibs. last year with the 
imports into Germany showing a gain of 
14,000,000 pounds compared with last year 
and Netherlands a gain of 6,000,000 
pounds. On the other hand, the decrease 
in the shipments of bacon for the period 
have been 20,000,000 pounds and the de- 
crease in the shipments of hams and shoul- 
ders 54,000,000 pounds. 

Exchange Hinders Progress. 

The possibility of continued liberal ex- 
port business is complicated by the con- 
ditions’ as to business in some of the for- 
eign countries and particularly the de- 


moralized conditions of the foreign ex- 
changes, particularly France and Italy. 
The three great consumers of American 
pork products, however, are Germany, 
Netherlands and the United Kingdom and 
the exchanges of those countries are in 
much better condition. than the rest of 
Europe. In the period of a little over six 
months the United Kingdom took 100,- 
000,000 pounds of hams and shoulders out 
of a total of 115,000,000 pounds, Germany 
and the United Kingdom took 69,000,000 
pounds out of a total 98,000,000 pounds 
of bacon and Germany, the United King- 
dom and Netherlands, took 295,000,000 
pounds of lard out of the total of 415,000,- 
000 pounds, all other Europe taking only 
22,000,000 pounds while Cuba took 46,000,- 
000 pounds and other countries took 
51,000,000 pounds. 

These figures show that there is no 








Hog Supply Predictions 


Hog slaughters to November 1, 1926, 
about the same size as last year are pre- 
dicted by the U. S. Department of Agri- 
culture as a result of a study of the pig 
surveys. Conflicting data are presented 
from which this conclusion is drawn, some 
of which indicate a possible decrease in 
the July to October slaughter of as much 
as 15 per cent. 

It is believed that average weights will 
continue slightly heavier than last sum- 
mer, and attention is called to the fact 
that storage stocks on July 1 were 11 per 
cent smaller than last year—the equivalent 
of almost 1,000,000 hogs. 

“With a 3.5 per cent increase in sows 
farrowing, offset by a 4.2 per cent decrease 
in pigs per litter, the June pig survey 
showed the 1926 spring pig crop to be 
slightly smaller than that of 1925. Asses- 
sors’ enumerations of brood sows in Kan- 
sas and Iowa, however, indicate more sows 
last spring than are shown by the survey,” 
the department says. It believes, however, 
that the survey figures are a dependable 
indication of the general Corn Belt situa- 
tion. 

The prediction is made further than the 
market supply of hogs during the six 
months following November 1, 1926, will 
probably be somewhat smaller than during 
the corresponding period last winter and 
spring, when almost 26,000,000 head were 
slaughtered. 

About 25 per cent more sows are ex- 
pected to farrow this fall than last, mak- 
ing a fall pig crop of about 16,200,000 head 
in the Corn Belt. This would mean about 
3,000,000 more hogs for slaughter in the 
late spring and summer of 1927 than dur- 
ing the current year. This increase is not 
expected to be felt before next spring. 

The department is of the opinion that 
hog prices will be maintained at about the 
levels of last year up to November 1. 
After that period, in spite of some short- 
age of supplies, hog prices next winter 
may be somewhat lower than last winter, 
“although no very material decline is an- 
ticipated.” 


ground for acute apprehension regarding 
the possible effect of the question of the 
demoralized French and Italian exchange 
on the export market other than it may 
affect the contiguous countries of Europe. 

PORK—Trade was rather quiet but the 
market steady with mess New York 
quoted at $39.50; family $43@45; and fat 
backs $31.50@33.50. At Chicago mess 
quotable at $37.00. 

LARD—Both export and domestic de- 
mand for lard in the east continued quiet 
and the market was heavy with prime 
western quoted at 16.20@16.30c; middle 
western 16.05@16.15c; city 157%c; refined 
continent at 161%4@165<c; South American, 
174@17%c; Brazil kegs 18%@185c and 
compound, 164@16%c. At Chicago regu- 
lar lard in round lots quoted at 17%c 
under Sept.; loose lard $1.00 under Sept. 
and leaf lard $1.17%4 under September. 

BEEF—The market was quiet and about 
steady with mess New York $18@20; 
packet $18@20; family $22@23; extra 
India mess $35@40; No. 1 canned corned 
beef, $3; No. 2, 8.25; 6 Ibs., $18.50; pickled 
tongues $55@60 nom, 








PAGE 37 FOR LATER MARKETS. 








CURRENT LARD STATISTICS. 

Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and export for January, February, 
March, April, May and June, 1926, are 
reported as follows: 

LARD PRODUCED, CONSUMED AND STOCKS 

ON HAND. 


(A) (1) PRODUCED. 























1926. 1925. 
Pounds. Pounds. 

January 194,189,000 
February 161,697,000 
March ove ccreccncecsecs 115,016,000 
| ee reece ry ee 113,277,000 
pT eee a eae 109,183,000 
DOM Si 5 a isi pssstae 124,507,000 

Total Fisk. eed 795,266,000 817,869,000 

CONSUMED. 
(B) (2 - Rye a 

TODUBLY coc ncccccccecss 95,905 80,545,775 
February ...- cc cceucses ae 598, 654 61,475,724 
BERTON ccc se cncccesess 65,988,543 64,250,355 
ADEHL. 2c cccctccccccscces 64,919,299 46,017,919 
MAY * «assess sve. vee ops 50,808,780 72,407,593 
TAES «0: Shicen cagapeonte Not available 61,191,608 

URE Se vanccwcvae Not available 385,888,974 

(C) Domestic. 

TONGATT «oo sce ccncewenne 61,809,005 61,988,225 
VOWTEREY ci vsicscdves 48,348,346 60,998,276 
MaPOR  2..cccvcccscocesece & 55,615,457 52,510,645 
April .. + 56,208,701 65,942,081 
May ...+ .«. 48,915,261 49,979,407 
FEDS” Kosten t Fe icvdes Not available 55,691,392 

ee erry Not available 347,110,026 

TOTAL. 

TOMI Ss kinds cep caenee 140,605,000 142,534,000 
VORRDAPY: a6 60k. tinccts 114,947,000 122,474,000 
March .... 121,604,000 116,761,000 
April . 121,128,000 111,960,000 
May .. 108,782,000 122,387,000 
June 109,998,000 116,883,000 

OE on ctnnkenaaanads 717,064,000 732,999,000 


(D) STOCKS HELD END OF MONTH. 


On hand beginning year. = 478,000 61,049,000 
pS RS RO eae 187,000 112,704,000 
PIGS 0000 codesivatas 76'145,000 151,927,000 
March .... 93,108 150,182,000 
April 151,499,000 
May 138,295,000 
June 145,919,000 





(A) Includes dation production, both neutral and 
other edible by federally inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few Soe ones, but 
does not include production on farm 

(B) Includes both neutral and oer edible lard. 

(C) Apparent consumption 

(D) Ineludes stocks held in cold storage plants and 
packing house plants ar 

(1) Source:—Bureau Agricultural Economics, 
U. 8. Department of Agriculture. 

(2) Source:—Burean of Foreign and Domestic Com- 
merece, U. 8. Department of Commerce. 
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On questioning the Master Mechanic of one of the 
large Packers using seven “Newman’s,” he said: “It 
saves us 40% in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 


Why wee you save this power with a guaranteed 


$300.00 to $495.00 f.0.b. factory 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 
Distributors 
The American By-Products Machinery Co., 26 Cortlandt 
Street, New York City 
The Cincinnati Butchers’ Supply Co., Chicago-Cincinnati 
The Allbright-Nell Co., Chicago 


“Newm 








Iron Recessed Plate Press 





Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 











Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 


Saves us 40% in Power 
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MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending July 24, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount. 
Canada—Calf carcasses ..........+e+see0. 1,104 
Canada—Smoked pork ............2.0-. 217% Ibs. 
Canada—Calf livers .........cccccesccses 1,445 Ibs. 
Canada—Beef tongues ..............2000% 4,192 Ibs. 
Canada—Boneless beef ............-+.0005 2,064 Ibs. 
DEEMED GUUURRS co ccieccvecescos sens 10, 910 Ibs. 
Italy—Smoked hams ............ssseeee0> 675 Ibs. 
Italy—Sausage in tins..................5 967 Ibs. 
Spain—Sausage in tins..............0+0.- 540 Ibs. 
Denmark—Hams in tins.................. 2,000 Ibs. 
Denmark—Liver paste in tins............ 300 Ibs. 
Norway—Meat cakes in tins 340 Ibs 


Ireland—Smoked pork +.» 1,860 Ibs. 
England—Various prod. in lge. jars. ; 675 Ibs. 
ne ge ln d hams - 7,393 Ibs. 
- 105,000 Ibs. 
12,600 Ibs. 





CNS: 
LARD AND GREASE EXPORTS. 


Exports of lard from New York, July 1 
to July 28, 20,678,529 lbs.; tallow, none; 
greases, 1,837,500 lbs.; stearine, 74,800 Ibs. 





KRAMER 


Impaadved 


Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 








Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. titnors 























Blow Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 
Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


ARK 


y AND MAC HIN 


UTHWA 


OU. 
PHILADELPHIA.PA 





100 E. Seuth St., 434 Washington Ave. 
Akron, 0O. Philadelphia, Pa. 


343 S. Dearborn 


vA 


Chicago, th. 
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do you want? 


We have heat regulators for every 
process in the packing industry. 
Check the one that is making you 
trouble and find out what we can 
do for you. No obligation. 
Hog scalding vat [) Smokehouse 
Dehairing ma- {] Drying room 
chine . () Retort 
0) Ham cooking vat [] Hot water tank 
0 Steaming cabinet 


THE POWERS REGULATOR Co. 


35 years of specialization in temperature control 
2725 Greenview Ave., Chicago 
New York Boston Toronto 


and 31 other offices. See your telephone 
directory 
(3170) 


PORK PRODUCTS EXPORTS. 
Exports of pork products from principal! 
ports of the United States, during the 
week ending July 24, 1926, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 


Hams and Shoulders, Including Wiltshires. 
Jan. 1, 
rl 





Week ending——— 
July 24, ~*~ 25, oa 37, suly 24, 
on 


1926. 925. 
M Ibs. M Ibs. M Ibs. M Ibs 
TR vce avcnvente 1,043 2,704 971 116,039 
To BelgiGM .occse cecccse.§ cesses cvccce 1,328 
United seneeen. 851 2,390 786 101,357 
— Europe.. B access ccccce 1,171 
anebesage 137 296 171 5,147 
Other countries. . 52 18 14 7,086 


Bacon, Including Cumberlands. 





eT ee 2,246 3,961 1,959 100,456 
To Germany . 286 162 590 9,328 
United Kingdom. 1,694 3,110 1,327 61,352 
Other Europe.. 198 589 13° (15,125 
CE vcnnocecpar wsesas 4'6 00380 26 «611,160 
Other countries. 68 100 3 3,491 
Lard 
rrr eee 10,799 8,848 7,722 423,428 
To Germany ..... 4,748 1,934 3,561 137,587 
Netherlands .... 1,216 645 567 30,048 
United aaa 2,925 4,303 1,777 135,841 
— Europe. . 268 126 78 22,253 
CBs awics.s cue 1,056 1,456, 1,378 46,817 
Other countries. 586 384 361 50,882 
Pickled Pork. 
| Pe ry ore 90 301 16 15,248 
To U. Kingdom... 15 53 5 1,706 
Other Europe .. ae: shetee .shsmaw 1,263 
Canada ........ 6 See 4,148 
Other countries. 49 78 11 8,131 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, rk, 
M Ibs. M lbs. M lbs. M Ibs. 
WOR Sindiscps sees 1,043 2,246 10,799 90 
eee eee 53 30 660 20 
Detroit ...ccccssece 767 393 1,088 ....0- 
We TAMRON wk io ciccs ncecne” esebes © veeses . cnerie's 
Key West ..css eevee | eee B45 acces . 
New Orleans ....... 37 9 797 35 
Mer Work .0 6 cs'ecns 49 1,814 7,414 385 
Philadelphia ....... ccccce covcee coecce covece 


DESTINATION OF EXPORTS. 


Hams and 
shoulders Bacon 
Mibs. M lbs. 
Exported to: 


United Kingdom (total).............- 851 1,694 
TAVETPOO] .....cccccccccccecceccescces 402 953 
TMOG .cccccccccescccscvccsesevaceds 70 557 
5 — era Dp aeneb6s ec bswNNesse beet eee Asneaq:. stsieuia 
GIABBOW 2 oo. cccsccccccccvccecccees . = 
ithe Ts ited Kingdom...........++++. 13 
ie = nite 4 we 
Exported to: M ibs. 


Total Germany .. 4,748 
Hamburg ..........- ‘i 
Other Germany 


*Corrected to June 80. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The tallow market after 
absorbing considerable stuf at the 85c 
f.o.b. level, finally eased Y%c with sales 
reported at 8%c f.o.b. Demand was less 
aggressive and some increase in offerings 
together with an easier undertone in 
greases in general, brought about a lower 
range. 


Offerings were not heavy on the decline, 
but sentiment was more mixed than for 
the last two weeks, and as a result, there 
was a disposition to go slow pending de- 
velopments. At New York, special was 
quoted at 84% @8%c; extra, 8%c f.o.b.; and 
edible at 10@10%4c nominal. 

At Chicago the market was quiet and 
about unchanged with bids of 8%c f.o.b. 
Kansas City for prime packer August ship- 
ment but no acceptances. At Chicago 
edible quoted at 10%c; fancy, 9@9%c; 
prime packer, 834c; No. 1 at 8%c and No. 
2 at 7@7\c. 

STEARINE.—A very heavy undertone 
continued to feature the stearine market 
with consumers not inclined to take hold 
apparently due to slow compound trade. 
Efforts to sell resulted in lower prices 
with some sales at 12%4c Norfolk while 
the market at New York for oleo was 
quoted at 12%c. At Chicago oleo stearine 
quiet at 13c. 

OLEO OIL.—Slow domestic demand 
and absence of foreign interest resulted 
in further weakness, extra oleo New York 
declining to the 13c level while medium 
was quoted at 12%4c and lower grades 
ans, a At Chicago extra was quoted 
at 13c. 








SEE PAGE 37 FOR LATER MARKETS. 


LARD OIL—Demand was limited to 
immediate requirements, the market large- 
ly nominal with edible quoted at 18%c; 
extra winter 1534c; extra 14%c; extra No. 
1 at 12%c; No. 1 at 11%; No. > at 11%c. 

NEATSFOOT OIL—Demand_ was 
rather slow and the market about steady 
with pure oil New York quoted at 16%c; 
extra 1234c; No. 1 at 12%c; cold test at 
1834c. 

GREASES—In the grease markets, very 
quiet buying conditions again prevailed 
this week, and with demand slow, due in 
part it is said to relative cheapness in tal- 
low, the market took on an easier under- 
tone although no particular change in 
values was in evidence. Consumers and 
producers are apart in their ideas, how- 
ever, and some are inclined to look for 
increased pressure in the near future. At 
New York yellow and house quoted at 
8%4c; A white 94 @9%%c; B white 9@9%c; 
choice white all hog at 11%c 

At Chicago the market was steady and 
unchanged with fair foreign inquiry for 
choice white for deferred shipment but 
with sellers not inclined to offer at the 
present levels. At Chicago brown quoted 
at 714c; yellow 73%4@8c; B white 8%c; A 
white 914c; and cholee white, 934c. 

naa tes 








Packinghouse By-Products 


Chicago, July 29, 1926. 
Blood. 
All price changes tended downward, 
with supplies more liberal than for some 
time. Buyers were very indifferent. 


Unit ammonia. 
NOE: aaa. 5's an tehed <cAcbiph ties Lawes to? $4.35@4.50 
4.00@4.25 


Digester Hog Tankage Materials. 
With most of the worthwhile produc- 
tions contracted up to January Ist, and 
some to March Ist, offerings were not 


WEEKLY REVIEW 


numerous. Prices are about as high as at 
any time for the year thus far. 
Unit ammonia. 


Ground, 7 to 12% ammonia..............++ 
Unground, = to 138% ammonia oe 
Unground, to 10% ammonia. 
Liquid atick, 8 to 12% ammonia. 


Fertilizer Materials. 


Offerings scarce and outlet very nar- 


row, with prices about steady. 
Unit ammonia. 


--$ 3.75@ 4.00 
3.40@ 8.65 














@4.75 











High grade, ground, 10-11% eeeett. 


Lower grade, ground, 6-9% ammonia. 3.40@ 3. 

Medium to high grade, unground........ 3.50@ 3.75 
Lower grade and renderers’, unground.. 3.25@ 3.40 
Tone tankage, unground..............+. 8.25@ 3.75 
PRE, NGS cosceccbcovestcuanupee seine 8.50@ 3.75 
Grinding hoofs, per ton..............655 88.00@40.00 


Bone Meals. 
Very little trading was noted in this 
department, buyers generally sparring for 
lower rates. 


Per Ton. 
Raw bone meal...........csceccseseeees $34.00@50.00 
PORN, GROUND i occ discs vote gecescneogaue’s 29.00@ 40.00 
eS, ee ae ee ee 27.00@32.00 


Cracklings. 
Prices continue to work higher, with 
supplies abnormally small for this time 
of the year. 


Per Ton, 
Tork, according to grease and quality. ...$80.00@90.00 
Reef, according to grease and quality.... 55.00@75.00 


Horns, Bones and Hoofs. 


Demand showed improvement, but 
prices remained unchanged. 


Per Ton. 
ME. En civdwe bed absndockwurpeaneeees $75.00@ 200.00 
Tound shin bones..........+06+ . 45.00@ 48.00 
pl UR ere ee 42.00@ 45.00 





Thigh, blade and buttock bones P 
OGM Ss ke cP seatra saan <dbenees twee biases 38.00@ 40.00 

(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Sellers and buyers continue to be too 
far apart in their price views to permit 
only scattered trading. 






Per Ton. 
Wee ee OG COR bbs eieiecceeve'vtons $31.00@36.00 
Rejected manufacturing bones...... «++ 40.00@42,00 
PE Soda cnceppers eanakes 36.00@387.00 
Cattle jaws, skulls and knuckles. . . 36. 00@37.00 
Sinews, pizzles and hide trimmings. . 22.00@23.00 





Animal Hair. 
Supplies small and demand likewise. 


Per Pound. 
COUN: SE OT NUON Shi i cc ereviscdedies 8 
ssed grey 
» Bea 










7 @ 
oats 384%@ 5 


P‘g Skins. 
Edible unassorted lots sold at 4%c to 
4%4c delivered, and frozen No. 1 tanner 
at 634c f.o.b. production point. 


Per Pound. 
WOOT MIRE ii avionics vcdou sen cwtepedes cee 6%@ 7 
Edible grades, unassorted..............-+05 4%@ 4% 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, July 28, 1926. 

Ground tankage sold this week at $4.25 
& 10c f.o.b. New York and more is offered 
at this figure with a rather limited buying 
interest as buyers’ views in general are 
somewhat lower. There is some demand 
for unground tankage but sellers asking 
prices are a little too high for most buyers. 

As high as $4.75 & 10c is being asked 
for South American ground tankage and 
$4.25 for blood cif. U. S. ports but none 
of the Atlantic Coast buyers will do busi- 
ness at anything like such figures. 

Considerable business is being done on 
contract in sulphate of ammonia under the 
new price schedule which is quite some 
lower than last year. 

The latest report is that the nitrate of 
soda prices will not be lower than present 
quotations but there is some doubt as to 
this being accurate. Not business is be- 
ing done in this material for future de- 
livery as buyers want lower prices. 


DANISH BACON EXPORTS. 
Bacon exports from Denmark for the 
week ending July 24 amounted to 3,097 
metric tons, according to cables to the 
U. S. Department of Commerce. Of this 
amount, 3,056 metric tons went to Eng- 
land. 


F.C. ROGERS 


BROKER 





Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 











Sweet and Hot 


PAPRIKA 


H. Schoenfeld & Sons, Inc., 44 Hudson St., New York 


To suit all requirements of 
packers. Healthy red color . 


Samples on request 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








Ship us a small Consignment and see 
how much better you can do. Results 
Talk! Information gladly furnished. 





EMIL KOHN, 


: pag Hae and Pte yr ome 
Street 
Inc. NEW "YORK, N.Y. 
edonia 0113-0124 


Calfskins 
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COTTON OIL SITUATION. 


An analysis of the cottonseed oil situa- 
tion for the months of August, Septem- 
ber, October, November and December, 
1925, and January, February, March, April, 
May and June, 1926, with comparisons for 
last season based on Federal census re- 
ports, has been prepared by Aspegren & 
Co. It is as follows: 

MOVEMENT OF COTTONSEED AT CRUDE MILLS. 
——Tons Received. 









































1925-26. 1924-25. 
On hand beginning of season.... 32,276 21,711 
August . ti sae 4 savuawane .. 269,346 184,251 
September ........-+eeeeereeeee 1,071,552 611,464 
1,306,471 1,205,327 
905,611 1,065,882 
848,243 744,368 
476,898 370,307 
208,555 208,792 
182,291 104,457 
46,940 53,556 
51,189 43,780 
55,941 49,921 
5,545,313 4,613,816 

——Tons Crushed 
1925-26. 1924-25. 
AUBUBt 2... cc ccreccrccescevceces 113,381 2,140 
September ........ceeeeceeceees 483,861 315,237 
THOME ev oee cc civosasedcecponces 811,633 718,863 
November 747,580 
December 704,280 
January 700,352 
February 508,541 
PRP ig cccnecveeeessceusencces 378,672 
NOL SLE: win Gatg ods tae desea 232,569 
BERT 5c cdcovencesscwsecwcvesecns 132,957 
BD “Wp ide weve coed secre wheeecs 76,724 
BREE wanccocepeececsvocscece 5,497,536 4,577,915 

® On hand end 

of month. 
1925-26. 1924-25. 
ROBRE onc covcciavccsecscevccs's 188,241 93,822 
BOMOOMEE 6 once cicccccccesccces 775,932 390,049 
UU ccc ccccccaccvucscscasces 1,270,770 873,368 
November 1,3 1,190,920 
December lg 1,231,008 
January 900,899 
February 598,021 
PPT TIrirrT Terrie Tiree i 7 323,806 
UGE Sees. awd leas 176 144,235 
OT ee en ees S 5 54,688 
SD: op evnneee 27,885 
Tons, 1925-26. Tons, 1924-25. 
Actual. 

*Estimated seed receipts at crude 

mills season 1925-26............ 5,528,037 4,626,933 
On hand beginning of season..... 32,276 21,711 
SNE 64 caurshys ddan wineries seen 5,560,313 4,648,644 
Of which is so far crushed........ 5,497,536 4,577,915 
Destroyed at mills.......... >. 8,537 8,016 
Seed on hand....... 39,240 27,885 
Seed still to be receiv 34,828 


Sse buendend 15,000 

29,240 tons seed on hand at 290 Ibs. crude oil per 
ton is equivalent to 11,379,600 lbs. crude oil, which 
at 17 per cent refining loss, equals 9,445,068 Ibs. 
refined oil, or 23,613 barrels. 

15,000 tons seed still to be received at 290 Ibs. 
crude oil per ton, is equivalent to 4,350,000 Ibs. crude 
oil, which at 17 per cent refining loss, equals 3,610,500 
lbs. refined oil, or 9,026 barrels. 

*More seed having been received than what we 
estimated, we have found it necessary to increase 
our estimate accordingly. 


MOVEMENT OF CRUDE OIL AT CRUDE MILLS. 


Pounds Produced- 
1925-26. 1924-25. 





















On hand beginning of season. 2,660,818 2,613,014 
DD ddeahedantecapetar ee 33,845,909 17,582,741 
September . : 142,939,456 92,378,8' 
PE Cnccas heckaeee o's 32,,566,005 213,658,590 
ea ree a 33,636,966 224,995, 684 
SET % a5 chess ronsauet 224,230,409 213,867,577 
Rr 227,432,786 210,438,833 
SN etnies neasesek Seah 188,548,664 158,013,729 
DE Strbkesenbate ses anude 151,633,487 116,571,734 
till he EEEERA ELIS EPEEEEL EE 94,629,487 77,716,795 
MD cd bwesenwarvesseeeteté 46,688,120 44,366,058 
SD > -Newn whi aegte ceed execu 21,681,600 23,952,502 
TIE na codemiedevecacan 1,600,493,707  1,396,156,066 
_ Shipments 
1925-26. 1924-25. 
om EEOC dadds evant 26,675,932 16,108,755 
September ...........00. ++ 121,519,513 72,618,197 
 ‘scccousnsns Kiss nib ole 215,518,419 188,118,343 
November ....... Pucetewceh 227,992,261 208,506,999 
SR ae 213,474,389 210,360,794 
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pO Le Se daan caw 222,623,401 187,949,333 
PT Pe eee Save 348,537 152,224,569 
BEE 04bsdavavnoabes sed . «167,141,009 968, 
BOS ab RR 113,588,889 92,557,318 
MEE 0% cd bedsbe dn ake see dsoee 61,672,624 634,019 
SORE iiachyetcs cestwsnscces 600, 642 46,756,337 
WORE esis caedadeucnsccd 1,596,155,616  1,382,803,468 
On hand end of month. 
1925-26. 1924-25. 
2b vbnces ans nkhsderses 9,830,795 4,087,000 
NNO sen <0 6eceessuces 31,250,738 23,847,612 
CE chines seteeceressbe 48,298,324 49,387,859 
tt bh ee aa STEEL eee 53,943,029 65,876,544 
December 64,699,049 69,383,327 
January . 69,508,434 91,872,827 
February .. 57,708,561 97,661,987 
SEL. soos cstahencnsaabican 42,201,039 63,264,917 
SEE Vas esnsb bans saeehe 53 to% 23,241,637 48,424,394 
SN. sivaksie cehaycetdeda owes 8,257,133 36,156,433 
SEE  otite Jideeses shade heeene 4,338,091 13,352,598 


CRUSH 
During August, 113,391 tons seed produced 33,845,- 


PER TON. 


909 lbs. crude oil, equivalent to 298.5 lbs. per ton, or 
14.9 per cent compared to 14.2 per cent last year. 

During September, 483,861 tons seed produced 142,- 
939,456 lbs. crude oil, equivalent to 295.4 Ibs. per 
ton, or 14.8 per cent compared to 14.7 per cent last 
year. 

During October, 811,633 tons seed produced 232,566,- 
005 lbs. crude oil, equivalent to 286.5 lbs. per ton, 
or 14.3 per cent compared to 14.9 per cent last year. 

During November, 811,905 tons seed produced 233,- 
636,966 Ibs. crude oil, equivalent to 287.7 lbs. per 
ton, or 14.4 per cent compared to 15.0 per cent last 
year. 

During December, 793,292 tons seed produced 224,- 
230,409 lbs. crude oil, equivalent to 282.7 lbs. per ton, 
or 14.1 per cent compared to 15.2 per cent last year. 

During January, 794,525 tons seed produced 227,- 
432,786 Ibs. crude oil, equivalent to 286.2 lbs. per 
ton, or 14.3 per cent compared to 15.0 per cent last 
year. 

During February, 653,627 tons seed produced 188,- 
548,664 lbs. crude oil, equivalent to 288.5 lbs. per 
ton, or 14.4 per cent compared to 15.5 per cent last 
year. 

During March, 511,310 tons seed produced 151,633,- 
487 lbs. crude oil, equivalent to 296.6 lbs. per ton, 
or 14.8 per cent compared to 15.4 per cent last year. 
eDuring April, 304,290 tons seed produced 943629,487 
lbs. crude oil, equivalent to 311.0 lbs. per ton, or 
15.6 per cent compared to 16.7 per cent last year. 

During May, 148,459 tons seed produced 46,688,120 
lbs. crude oil, equivalent to 314.5 lbs. per ton, or 
15.7 per cent compared to 16.7 per cent last year. 

During June, 71,253 tons seed produced 21,681,600 
Ibs. crude oil, equivalent to 304.3 Ibs. per ton, or 
15.2 per cent compared to 15.6 per cent last year. 

Total, 5,497,536 tons seed produced 1,597,832,889 
Ibs. crude oil, equivalent to 290.6 lbs. per ton, or 
14.5 per cent compared to 15.2 per cent last year. 

REFINED OIL. 
——Pounds produced 
1925-26. 1924-25. 





















On hand beginning of season .173,549,345 106,799,632 
AUBGUBt .... cece eeeseevecee 19,577,403 11,226,089 
September ° 93,659,912 56,023,388 
October ....scccevcviees 178,665,514 159,433,513 
November 183,553,412 176,690,727 
December 179,514,244 187,199,991 
January 185,407,152 175,755,265 
February 160,129,568 137,322,736 
DEBE. in os sccccnssesecvvctes 155,384,324 141,213,137 
DOE cine oe wosenenesisoeere 91,356,536 101,491,163 
I owe cides vetincewtaeeaees 64,738,477 60,566,311 
POR a bine vc ccc cc sonseneeseee 34,018,958 40,557,743 
OGRE « vccecccsctensoace 1,519,554,845 1,354,279,695 
Delivered consumers— 

1925-26. 1924-25. 
en COTTON TC LTT TTT 100,914,601 63,983,706 
September 128,761,993 62,832,984 
CE. oo ns cbssresecdcasses 133,107,427 
November 110,136,298 
December 94,922,770 
January 104,356,614 
February 91,754,435 
BE SS cas c.ossevevenescuad 112,872,470 118,191,530 
perro rer re 115,225,834 91,718,406 
BED, S405 van ass sbecewnc'ep ee 82,277,770 97,304,685 
DOD ncacccccaneseteesceeces 104,547,302 120,244,825 
ORDL: on. 5.0 scrednesccpsed 1,327,813,443  1,088,553,678 

On hand end of month. 

1925-26. 1924-25. 
BE 0c inektteepsascan 92,212,147 54,042,015 
September . . 57,110,066 47,232,419 
EE 4. hai diuwenstecee 77,663,761 73,558,505 
Ee EE Se a ae 111,259,544 140,112,934 
MORENO osioecng ope cbsnwin 167,028,174 232,390,155 
PN - wawed<s bs 50 gies ben an 204,850,872 303,788,806 
PCTs pc rccededsectsoos 261,166,483 349,357,107 
SEL, Sec cieprccepesdeseecsu 303,678,337 372,378,714 
PPT ore 279,809,039 382,151,471 
MET: Sdcccscdctasassvesenses 262,269,746 345,413,097 
PED § 0.0 dcicnd venta teesivwsscw 191,741,402 265,726,017 








Give Us Inquiries on Tank Cars 





The Blanton Company 


St. Louis, U. S. A. 


Refiners of Cooking Oils 


Selling Agencies at 
New York Philadelphia Pittsburgh Memphis 
Yopp’s Code, Eighth Edition 


Pleased to Submit Samples 
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AVERAGE REFINING LOSS. 

During August, 21,187,670 lbs. crude oil yielded 
19,577,403 lbs. refined. oil-——7.60 per cent loss compared 
with 11.59 per cent last year. 

During September, 100,965,550 lbs. crude oil yielded 
93,659,912 lbs. refined oil—7.24 per cent loss compared 
with 7.99 per cent loss last year. 

During October, 192,160,180 Ibs. crude oil yielded 
178,665,514 lbs. refined oil—7.02 per cent loss com- 
pared with 6.79 per cent loss last year. 

During November, 200,939,878 lbs. crude oil yielded 
183,553,412 Ibs. gefined oil—8.65 per cent loss com- 
pared with 8.54 r cent loss last year. 

During December, 204,263,805 Ibs. crude oil yielded 
179,514,244 lbs. refined oil—12.12 per cent loss com- 
pared with 8.23 per cent loss last year. 

During January, 215,274,868 lbs. crude oil yielded 
185,407,152 lbs. refined oil—13.87 per cent loss com- 
pared with 8.06 per cent loss last year. 

During February, 193,010,411 lbs. crude oil yielded 
160,129,568 Ibs. refined oil—17.04 per cent loss com- 
pared with 8.21 per cent loss last year. 

During March, 189,250,505 lbs. crude oil yielded 
155,384,324 Ibs. refined oil—17.88 per cent loss com- 
pared with 9.02 per cent loss last year. 

During April, 118,303,867 Ibs. crude oil yielded 
91,356,536 Ibs. refined oil—22.78 per cent loss com- 
pared with 9.28 per cent loss last year. 

During May, 79,138,172 lbs. crude oil yielded 64,- 
738,477 lbs. refined oil—18.20 per cent loss com- 
pared with 10.02 per cent loss last year. 

During June, 42,161,082 crude oil yielded 34,018,958 
Ibs. refined oil—19.31 per cent loss compared with 
7.31 per cent loss last year. 

Total, 1,556,655,988 lbs. crude oil yielded 1,346,- 
005,500 Ibs. refined oil—13.53 per cent loss com- 
pared with 8.32 per cent loss last year. 

SHIPMENTS OF REFINED OIL. 
Export pounds 
1925-26. 1924-25. 
























































SN BCP Cee eee 2,816,782 850,653 
September 2,593,890 681,112 
October ... 2,978,272 1,640,941 
November 3,070,977 7,561,688 
December 3,228,468 5,111,031 
EN? wis oWesnindeeeseent 2,170,984 2,529,210 
PT 6 ss esegon ee obsess 1,713,456 1,661,110 
PROTO nc vince cong scceceas cece 824,418 1,738,913 
NEE 5 dans pe bios pbeb0 eb coe 686,836 1,321,632 
BRAT i ccpwends vvedwencesecess 327,056 1,279,404 
BD «Aad os ab aseosinn gceeines 329,969 3,978,824 
PL esd bvc cs Cuber dinwered 20,741,108 28,354,608 
——- Domestic pounds —— 
1925-26. 1924-25. 
UMIINE sod vw ce teenedocvcens 98,097,819 63,133,053 
September 126,168,103 62,151,872 
October ...... 155,133,547 131,466,486 
November 146,886,652 102,574,610 
December 120,517,146 89,811,739 
NED © ea eraa's.ec Kb tis0 4a ba 145,413,470 101,827,404 
TE ctnescacebesevened 102,100,501 90,093,325 
DER Scskin cases cosbun's eee 112,048,052 2 
MME 4ksp6 pe pant hvy eee id don 114,538,998 90,396,774 
A SPT or eee ee 81,950,714 96,025,191 
BOE Swen vein bea wh ketone 400 104,217,333 116,265,999 
ne POET ads EEE 1,307,072,335 1,060,199,070 
REFINED OIL—Sumimary in barrels of 400 pounds. 
———— Produced 
1925-26. 1924-25. 
Old crop stock..........+.- 433,873 266,999 
AUBUBt .. 0. cececsececcecess 48,944 28,065 
BOPUSMIDER ono scrcccscececes 234,149 140,058 
SEINE > cin's Siwiebisdieaenetemsins 446,664 398,584 
November 458,884 441,727 
December 448,785 468,000 
January 463,518 439,388 
February 400,324 343,307 
ESAS errr or rer 388,461 353,033 
A ae erey rrr or 228,391 253,728 
Se 161,846 151,416 
WONG aca wucvavavesteisccens ss 85,047 101,394 
MENA S6doSab 6.cnsegessneee 3,798,886 3,385,699 
Consumed - 
6. 1924-25. 
AUGUBE 2... csccecscccrcees 252,287 159,959 
September ......ccscccvcess 321,905 157,082 
CIEE vin wre cn ccegnt sunt owns 395,279 332,769 
November 275,341 
December .. 237,307 
January 260,891 
February 229,386 
SRN. 50; |b eas Shwe 6 amiss 4 Oe 282,18 295,479 
MEE, Sencha a) hesiwess so s8e0 288,065 229,296 
BC: Grae shu ass ae wah Wet wales 205,694 243,262 
SUE etka Se ak av awe sew ene owed 261,368 300,612 
PES PPO ET POE ee 3,319,533 2,721,384 
———. On hand 
1925-26. 1924-25. 
CR EA Re rye eo 230,531 135,105 
ee Pere 142,775 118,081 
SUE Deas veurpucvccecvess 194,159 183,896 
November 278,149 350,282 
December .. 417,570 580,975 
January .. §12,127 759,472 
February 652,916 873,393 
MEE 2Gn bx dante nos teowewes 759,196 930,947 
SITE ds is 6 he isla hoa sas d powee 699,522 955,379 
BM odamn a4 andicits ans bal ous 655,674 863,533 
CE DktedndaSesccsdevsecc sed 479,353 664,315 
1925-26. 1924-25. 
Refined oil on hand......... 479,353 664,315 
Seed on hand will produce. . 23,613 27,514 
Crude oil on hand will pro- 
Er eer 31,967 51,810 
Seed still to be received will 
SEE SWS nike cobechivecs 9,026 34,365 
BOGE Seiwcdeweccnssccecee 543,959 778,004 
Less approx. carry over for 
end of season Aug. 1, 1926 300,000 +466,929 
Available for coming month. 243,959 311,075 
Mo. avg. cons. for first 11 mo. 301,776 $247,399 
Estimated consumption for 
coming month ........... *243,959 #311,075 
Mo. avg. cons. for all 12 mo. *296,958 252,705 


* Available. f Actual. 


























1,384 





4-25. 
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0,947 
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34,315 
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Market Quiet — Trade Mixed — Some 
Liquidation—Cash Demand Limited— 
Weakness Lard Factor—Crude Dull— 
Trade Awaiting Developments. 

The volume of activity in cotton oil 
futures on the New York Produce Ex- 
change the last week was again limited, 
and prices backed and filled with a barely 
steady undertone, due to scattered liqui- 
dation in the nearbys, limited support and 
local selling in the way of evening up 
owing to lack of improvement in outside 
interests. In a general way there was no 
particular feature to the trade. 

Commission houses were on both sides 
and there was an increased disposition to 
await developments. Cash demand was 
again rather quiet and limited to quick 
shipment orders, although deliveries 
against old sales remained at a fair pace. 
Lack of important improvement in the 
demand, however, was rather discourag- 
ing to longs in some cases, and although 
there were no deliveries on July con- 
tracts the spot month eased to the 15c 
level on outside liquidation. 

Shorts covered on the breaks, and al- 
though the lard market was persistently 
weak in tone, the latter failed to bring in 


_ Much pressure on the oil market. In a 


general way, conditions showed little or 
no change as far as cotton oil itself was 
concerned, and the market was probably 
as inactive as it ever has been. At times 
further rains in the cotton belt and firm- 
ness in the cotton market tended to scare 
in the shorts, while the weekly weather 
report on cotton was not very favorable. 


Market Easily Influenced. 


With the trade inclined to look on, the 
local element were keeping close to shore. 
Consequently the market was easily in- 
fluenced either way by small orders, and 
sentiment was very mixed. The majority 
looked upon the market as needing some 
new feature on either side, to get it out 
of the present rut, but whether or not 
this would come from improvement in 


cash trade, or better weather in the south 
remains to be seen. A lack of pressure of 
actual oil has, and continues to be, a sym- 
pathetic help to the market, but this has 
been the case so long, that it has lost 
its influence. The prospects of a light 
carryover failed to stimulate speculative 
trade, and with a very light stock of 
oil here and little or no refiners’ interest 
in the market, the probable tendency for 
the future was quite uncertain, even 
though the statistical position remained 
strong. 

Little or nothing was heard of nearby 
crude oil during the week with the mar- 
ket largely nominal. Texas first half 
Sept. crude was quoted at 11%c, while 
November-December shipment was 9c bid. 
The rainy weather however, tended to re- 
strict operations in new crude in the 
western belt, and it appeared as though the 
trade were satisfied to let the market 
drift pending the movement of the new 
crop. As far as the latter is concerned 
the outlook is very promising. 

It is true that oil values on the nearby 
positions are very liberal, but at the same 
time it is equally true that there is hardly 
sufficient old stocks to take care of the 








SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., July 29, 1926—The 
usual between-seasons dullness prevails 
here in cotton oil futures. August and 
September shorts have not yet covered; 
actual oil in sight insufficient to supply 
needs for next 90 days considering the 
lateness of the crop in South Texas where 
early oil is produced. Hence a reaction 
upwards can quickly be brought about by 
fresh inquiries and further bad crop news; 
meanwhile trade here expects moderate 
fluctuations only. 

Practically no new crop crude has been 
traded in since July 1 as both sellers and 
buyers are indifferent, the former being 
afraid to sell because of recent bad crop 
news and latter awaiting developments. 
If wet weather continues a few weeks 
longer a radical reduction in crop seems 
assured. 


August and September requirements. 
Under normal conditions, close to 500,000 
bbls. would be required for the between 
season periods, whereas the probable 
carryover of old oil is somewhere between 
300,000 and 400,000 bbls. 


New Oil Will Be Demanded. 

Such a condition can mean but one 
thing, and that is that new oil as soon as 
available will be in demand, and go 
straight into consuming channels, which 
should make for satisfactory price levels 
the early part of the new season. Should 
the season be late in starting for new oil, 
the situation would be strengthened ma- 
terially, and aside from prospects of a 
liberal cotton crop, there appears little 
on the horizon at the moment to serfi- 
ously disturb values, aside from possible 
speculative pressure. 

Some argue that the large refiners and 
distributors will not be willing to start 
the new season at high figures for seed 
and oil, which is probably correct, but if 
there is little or no stock of oil when new 
oil begins to move, these same refiners 
and distributors must buy oil to take care 
of their trades, price notwithstanding, and 
that feature of the situation will cut no 
little figure in the coming months. i 

The July delivery went out pretty mild- 
ly, shorts absorbing the liquidation at the 
close of the month, the price maintaining 
a level somewhat above 15c. liquidation 
following tenders of 500 bbls. on July 
contracts the last trading session. 

Condition of Crop 

The Government cotton report placed 
the condition at 70.7 per cent crop 15,368,- 
000 bales. Minimum indication, 13,476,000 
bales, maximum indication 16,628,000 


bales, compared with the previous esti- 
mate of 15,635,000 bales and a final last 
year of 16,086,000 bales. 


The condition by states and the change for the two 
weeks follow: 


Jane 25. Change. 
62 +9 
68 +5 
55 Unchanged 
70 —9 
78 +2 
80 —1 
72 —i 
78 —T 
78 —8 
73 —2 
80 —7 
78 Unchanged 
79 -—-7 
80 +4 
91 —3 
99 Unchanged 
74 —1 
75.4 —4.7 














ASPEGREN & CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans — the Logical 
Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States Senate the rules of the New 
Orleans contract market were pointed to as a 
model for others to follow. This market was 
established for the benefit of the cotton oil 
trade, less than a year ago, but it is now 
functioning as well or better than was to be 
expected. It is broadening rapidly and fur- 
nishes an ideal facility for consumers, re- 
finers, crude oil producers and others who 
may find it useful. 


The contract is for 30,000 pounds of re- 
fined oil in bulk, and an indemnity bond 
guarantees weight and grade, at the time of 
delivery. 


Write the Trade Extension Committee, Room 
611 Cotton Exchange Building, for informa- 
tion, rules, etc. 

NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 











COTTONSEED OIL— Market trans- 
actions: 
Friday, July 23, 1926. 


—Range— —Closing— 
Sales. High. lee. Bid. Asked. 


EE ey eat tek ee 4754 .... 
BE oust ere ed mak’ eect 1506 a 1525 
MES (och Saabes tase Beau cua 1480 a 1499 
oS eres 2500 1415 1404 1400 a 1405 
ie Seat ies 5000 1280 1270 1276 a 1280 
MO Sees us cas 3200 1148 1123 1135 a 1128 
SPIES sax ewheus 400 1108 1095 1095 a 1099 
DM. <cc stn ech pOas cove eke 1092 a 1092 
DOR coo ci eke Vana Ae Ob bees 1089 a 1095 


Total sales, including switches, 11,100 
bbls. P. Crude S. E. nominal. 
Saturday, July 24, 1926. 


—Range— —Closing— 
Sales. High. "Law. “res Asked. 


RPE PT iG Big st ge” 
EPS RS 100 1525 1525 1523 . 1550 
cca cateus 100 1500 1500 1500 a .... 
MRS 3% se nies 400 1420 1415 1418 a 1420 
GS oe se ces 1500 1285 1276 1284 a.... 
Ee 200 1140 1135 1140 a .... 
Tey <b nwncas 200 1110 1110 1105 a 1110 
DD. Son ais pax bie 200 1099 1095 1095 a 1099 
WR Sa Sek ne REG Ree See 1093 a 1099 
Total sales, including switches, 2,700 


bbls. P. Crude S. E. nominal. 
Monday, July 26, 1926. 


Sales. Hish Low. Bid. Asied. 
ee ere ee ee i epee 
ee 100 1550 1550 1530 a 1560 
SS er 100 1500 1500 1496 a 1498 
SE 400 1430 1425 1412 a 1417 
. a 1000 1290 1285 1278 a 1280 
OY. cnn shirtonp 200 1142 1142 1134 a 1140 
BOG cds s,s an 700 1110 1105 1105 a.... 
BS 2 ate cDuiedle. 2B teh ode os ea 1093 a 1096 
ee ae 200 1110 1100 1097 a 1105 










Datias, TExas 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 
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Total sales, including switches, 2,700 
bbls. P. Crude S. E. nominal. 
Tuesday, July 27, 1926. 


—Range— —Closing— 
Sales. High. ‘Low. Bid. Asked. 


Beh sisi ead bone. cee wees 1500 a .... 
eee 800 1550 1530 1500 a 1525 
fA EOP Ie 200 1480 1475 1450 a 1480 
ee, os ne aks 1200 1416 1400 1385 a 1401 
oN. ar eae 2000 1275 1265 1265 a 1267 
Oe re 400 1130 1120 1117 a 1120 
RIGS csciccvens taxde ke ee 1080 a 1094 
ORES Pee agree Emden 1084 a 1091 
eee ge gs cn ag eps BT bie 1085 a 1095 


Total sales, including switches, 4,600 
bbls. P. Crude S. E. nominal. 
Wednesday, July 28, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BOE ci oo cks sit in stains 1490: 2... 
BONE, cai iewane 1900 1538 1490 1538 a 1500 
DT Soni ckstndectnn. aa eke 1445 a 1470 
PT os. ix sine 600 1395 1390 1390 a .... 
SS is tno 58 3300 1270 1252 1262 a .... 
OS seen 500 1115 1005 1117 a 1128 
eter or pee 100 1093 1093 1093 a 1096 
SOM. <= 5 swe Sabe 400 1085 1075 1084 a 1088 
Bie oS chs Sie chee ees 1082 a 1095 

Total sales, including switches, 6,800 


bbls. P. Crude S. E. nominal. 
Thursday, July 29, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


EE ARS AC 1455 1403 1400 a 1420 
TORR ERS e! 1390 1375 1363 a 1375 
es cdi east 1266 1252 1257 a 1252 
BM coc cet sen ceee 1123 1108 1109 a 1113 
RR ete gs a eis ie 1104 1104 1085 a 1090 
WS ase esos Ratoes 1087 1085 1082 a 1088 
NEGRI AD SPREE RR Sei REEDS 1083 a 1095 
MAES cick os ob eee See ee 1090 a 1100 








SEE PAGE 37 FOR LATER MARKETS. 


COCOANUT OIL—An inactive de- 
mand continued to feature the market. 
Prices were barely steady with the trade 
awaiting developments with buyers and. 
sellers still apart in their ideas. At the 
Pacific coast nearby tanks quoted at 9¥%c 
and deferred shipments at 9%c. At New 
York spot and August tanks quoted at 
10%4c; future shipment at 95c. 

SOYA BEAN OIL—While demand was 
moderate, offerings were limited and the 
market generally was very steady. At 
New York, August tanks quoted at 11%c 
and barrels quoted at 12%c@12%c. At 
the Pacific coast July-August tanks quoted 
at 10%c asked, Sept.-Dec. at 10%c. 

CORN OIL—Demand was inactive and 
the market was barely steady, influenced 
somewhat by cotton oil with corn oil f.o0.b. 
mills quoted at 12c. 

PALM OIL—A fairly good demand has 
been in evidence and with limited offer- 
ings, the market was firm with Nigre spot 
casks quoted at 8%4c, soft at 8.80; Lagos 
at 8.95c. Nigre shipment casks quoted at 
8%4c; Lagos at 8.60; soft at 8.55. 

PALM KERNEL OIL—Demand was 
largely routine although some betterment 
in inquiry was reported. Prices however 
were barely steady due to the action in 
cocoanut oil. At New York spot casks 
quoted at 10%c; future casks 10%@10%c; 
future shipment tanks around 10c. 











General Offices: 
Kax. CINCINNATI, OHIO 
Cable Address: “Procter” 


1LTON, CANADA 
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PEANUT OIL—Market nominal. 
SESAME OIL—Market nominal. 
COTTONSEED OIL—Demand was 
limited, and the market barely steady with 
spot barrels New York quoted at 15% 
@15%4c. Nearby crude nominal. Texas 
first half Sept. crude quoted 11%c, No- 
vember-December 9c bid. 
oe 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, July 28, 1926.—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustie soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent.carbonate of soda, $2.04(2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
9%c lb.; olive oil foots, 84 @8%c lb.; East 
India Cochin cocoanut oil, l6c lb.; Cochin 
grade cocoanut oil, domestic, 12%c I|b.; 
Ceylon grade cocoanut oil, 114,@11%c lb. 

Prime summer yellow cottonseed oil, 
16@16%c lb.; prime winter salad oil, 16% 
@16%c |b.; raw linseed oil, 12.1c lb. 

Extra tallow, f.o.b. seller’s plant, 85c 
lb.;. dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 29@30c 
lb.; saponified glycerine, nom., 21c Ib.; 
crude soap glycerine, nom., 19@20c Ib.; 
prime packers grease, nom., 8%c lb. 


JUNE MARGARINE. EXPORTS. 


Margarine exports from the United 
States for the month of June, 1926, 
amounted to 38,591 lbs., compared with 
61,009 Ibs., in the same month last year, 
according to the U. S. Bureau of Agricul- 
tural Economics. For the first six months 
of 1926, 949,779 Ibs. of margarine were ex- 
ported, against 468,017 lbs. in the same 
period a year ago. 

Panama was the largest importer of 
American margarine, taking 30,260 Ibs. out 
of the total of 38,591 Ibs. shipped in June, 
1926. Next in rank were the Virgin Is- 
lands of the U. S., with 3,875 lbs., fol- 
lowed by the British West Indies with 
1,860 Ibs., and Mexico with 1,096 lbs. 





Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. 

Send your inquiries either to 
THE NATIONAL PRovIsIONER, Old 
Colony Building, Chicago, or to 
M. P. Snow & Company, Wrigley 
Building, Chicago. In the latter 
case, mention that you are a sub- 
scriber to THE Nationat Pro- 
VISIONER. 








THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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THE UNITED STATES CAN COMPARY 


SUCCESSOR To THe CAN DIVISION of 


THE BRECHT COMPANY 


ST.LOUIS 





cA New Square Can for Export Trade 


1S new United States SQUARE LARD CAN correctly proportioned for com storage— 
has been designed especially for export _lithographed or plain, as you prefer. 
trade. The contents are sealed-in, insuring Every export shipper of lard can use the United 
purity and freshness upon arrival. Strongly built States Square Can to advantage. ' 
to withstand vigorous handling and shipping— Prompt delivery. * * Send today for prices! 


THE UNITED STATES CAN COMPANY , St. Louis 
‘ Successor to the CAN DIVISION of The Brecht Company 
St. Louis * Cincinnati » Chicago * Baltimore * Roanoke * Buchanan, Va. * Springfield, Mo. * Little Rock 
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The Wm. Focke’s Sons Co., Dayton, Ohio 


The Wm. Focke’s Sons Co. has recent- 
ly ordered its second cooker. 


The installation of Laabs at The Wm. 
Focke’s Sons Company was the sec- 
ond installation in Dayton, Ohio. The 
consistent production of high quality 
products along with greater profits 
has fully convinced The Wm. Focke’s 
Sons Co, that Laabs Sanitary Render- 
ing Cookers are beyond question a 
very profitable investment. 


oe ae 


Chas. Sucherito 


Chas. Sucher Packing Co. 
Laabs Sanitary esr: Co 
dering methods but does not 
superior to all others in e¢ 
obtained. They invite ingu 
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Performance, under the constant strain of every The 


operation, is the answer to real value as relates 
return on investments. The fact that Dayton, 
is 100% Laabs confirms the superiority of 
Sanitary Rendering Units. 


As is usually the case, the performance of the 
installation in a community attracted such wide 
tention that the other two Dayton plants qui 
followed. That these plants are entirely sati 
with their selection may be easily confirmed 
direct communication with the managers. 
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1s. Sucherfte, Dayton, Ohio 





.g Co. wat Dayton packing plant to install 
Jering Cafhis concern has used various ren- 
does notow to say that Laabs process is 





tration and quality of products 
sonal visits. 
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-every-# The outstanding Laabs results, which are not ap- 
relatesj proached by any other rendering units, are a higher 
ton, Ol grade of by-products which command better prices, © 
- of Lagless labor cost, the elimination of objectionable 

odors, and lower operation and maintenance costs. _ 














The Henry Burkhardt Packing Co., Dayton, Ohio 





The installation of Laabs at the 
Henry Burkhardt Packing Co. was 
the third installation in Dayton, Ohio. 
Greater volume of cracklings from an 
equal amount of material, greater 
value of the cracklings, and a remark- 
_able improvement in sanitary condi- 
tions—these are some of the reasons 
why this concern says that Laabs is 
“far superior.” 
sf the fq Besides these Dayton installations, prominent pack- 
h wide} @g plants throughout the country are rapidly stand- 
ts qui ardizing their rendering departments with Laabs 


y satish equipment. 
firmed | We shall be glad to consult with your engineers and 
to provide complete information. 


Patented in U. S. A., March 23, 1926. Other’ patents and 
Foreign Patents Pending 











Beware of Infringements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO, ILL. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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A Container 





N the dealer’s shelf, at least, your product sealed 
within containers MUST compete largely on the 
basis of appearance. 


When the container is opened the contents must then 
compete.on a basis of quality which depends to no mod- 
erate extent on the protection afforded by the container. 

Wheeling Cans and Pails, accurately lithographed, plain 
or coated as you choose, are a sensible and dependable 
combination of best in appearance and best in the art of 
can manufacture. 


Let them help your product make good in this age of 
keen competition. 


On request, we will mail literature illustrating and describ- 
ing other Wheeling containers and on receipt of specifi- 
cations will prepare lithograph sketches and estimates. 


Wheeling, West Virginia 


Wheeling 
2 Can Company 


your product 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products, after showing persistent 
weakness on general selling and poor sup- 
port, with heaviness in hogs and a slow 
cash trade, steadied somewhat today or 
reports of a better cash lard and meat 
demand. 

Cottonseed Oil. 

Cottonseed oil quiet and weaker the 
latter part of the week. Deliveries 1,200 

bls. on August contracts, causing com- 
mission house long liquidation. Cash oil 
demand slow; compound trade quiet but 
a sold-out condition developed, and fu- 
tures steadied slightly on covering and 
lighter offerings. One tank nearby crude, 
Southeast, offered at 12%c. 

Quotations on cottonseed oil at Friday 
noon were: August, $14.10@14.35; Sep- 
tember, $13.75; October, $12.64@12.68; 
November, $11.22@11.27; December, $10.90 
@10.97; January, $10.85@10.89; February, 
$10.85@11.00; March, $11.00@11.05. 

Tallow. 

Tallow, extra, 8%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 12%c close. 

Hull Oil Market. 

Hull, England, July 30, 1926—(By 
Cable.)—Refined cottonseed oil, 45s; crude 
cottonseed oil, 41s 6d. 

conicliesaome 
FRIDAY’S GENERAL MARKETS. 


New York, July 30, 1926.—Spot lard at 
New York: prime western, $16.50@16.60; 
middle western, $16.35@16.45; city, $16.00; 
refined continent, $16.62%4; South Amer- 
ican, $17.50; Brazil kegs, $18.50; compound, 
$16.25@16.50. 

ee Seas 


SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending July 24, 1926. 


CATTLE. 
Week Cor. 























a ey 
Kansas City 
rere 

East St. Louis.;.. 

St. Joseph 

Sioux City 

i vhews i obe eks 
Fort Worth 
Philadelphia 044 

anapolis ’ 

DE 6s 40.5044 oheubawdutt 1,193 1,560 1,140 
New York and Jersey City. 7,901 7,698 8,996 
Oklahoma City ............. 5,117 4,448 9,024 

ML, Siectaidevesessasoees 149,671 145,994 156,975 
MUNEMED 2-6 s 5 cas sass svat eons 03, 92,300 84,700 
Kansas City 24,576 25,340 16,760 
SL. wees «csp euces 35,574 33,891 33,848 
East St. Louis 7 30,144 27,783 
St. Josep) , 62: 17,484 17,482 
Sioux City . 36,716 32,911 2,383 
| REEF AE ¥ deans 10,510 7,265 
Fort Worth .... 2,384 2,271 3,651 
Philadelphia 6,396 13,072 11,796 
Indianapolis 22,533 21,763 14,672 

ML. give Vous Fen aus eeannie 12,252 3,694 9,248 
New York and Jersey City.. 28,384 25,577 31,440 
Oitmhoma, Clty. on. cccvcccses 1,675 1,9 2,525 

DR cides evsvesvveveresds 322,805 320,912 300,945 

SHEEP. 
MEE. s.nbopsvicscewe ck ¥ Ries 46,900 45,230 41,592 
Kansas City ....... 21,465 16,893 18,178 
ee Pee 5 8,903 21,806 
East St. Louis.. 13,477 15,419 12,439 
St. Joseph ..... 16,153 7,2 12,715 
oe re ¢ 384 
Cudah 28' 175 
Fort 4,385 
Philadelphia 552 
Indianapolis 1,159 

ton 768 
New York and Jersey City... - 41,962 
Oklahoma City 212 202 122 

TE Sin es 9s os kde caiv ee nb 203,026 190,663 166,237 


is 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, July 1 to July 28, none. 





BRITISH PROVISION CABLE. 
(Special Cable to The National Provisi ) 
Liverpool, July 30, 1926. 
The general provision market continues 
rather dull. .There is a good demand for 
A. C. hams, the product being quite strong 
due primarily to scarcity. Fair trade on 
short clear backs and square shoulders. 
Better demand for picnics and long cut 
hams, trade generally a trifle more active. 
Pure lard in fair demand. 
Today’s prices are as follows:, Shoul- 
ders, square, 101s; picnics, none; hams, 
long cut, 137s; bacon, American cut, 140s; 
Cumberland cut, 113s; short backs, 114s; 
bellies, clear, 109s; Canadian, 112s; Wilt- 
shire, 106s; spot lard, 80s 6d. 
peel ALD 





ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to July 30, 1926, show 
exports from that country were as fol- 
lows: To England, 63,703 quarters; to 
continent, 45,583 quarters; others none. 

Exports for the previous week were: 
To England, 130,336 quarters; to the con- 
tinent, 80,923 quarters; others none. 


DUTY ON FROZEN BEEF LIVER. 

In a decision just handed down by the 
United States Customs Court at New 
York, sustaining protests of the Central 
Vermont Railway Co., it is held that 
frozen beef livers are classifiable under 
paragraph 706 of the tariff act of 1922, as 
meat, not specially provided for, at the 
rate of 20 per cent ad valorem. The col- 
lector had levied duty at 3 cents per pound 


as fresh meats. 
cihpeastiibedbacs 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending July 24, 1926, are reported 
officially as follows: 





Cattle. Calves. Hogs. Sheep. 

Jersey City ........ 2,982 10,492 4,382 438,518 
ew ee cunseeeos 2,466 1,663 dae 6,040 
Central Union ....... 966 2.475 12,370 480 
Total ..ccccccccece 6,584 14425 16,119 48,125 
Previous week ...... 6,584 14,425 16,119 48,125 
Two weeks ago...... 6,847 «138, 16,272 41,386 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 24, 1926, with comparisons: 


BUTCHER STEERS. 








1,000-1,200 Ibs. 
Week Same 
ended Previous week, 
July 22. week 1925. 
BEG o cco cccansasedss $ 8.25 $ 8.25 $ 8.35 
Montreal (W) ......... 7.50 7.15 7.25 
Montreal (B) .......... 7.50 7.75 7.25 
WERIDOS «2 ccc wsccvcsce 7.50 7.50 6.50 
DMIBOEY . ccc cs ccseccce 6.! 6.50 6.75 
Edmonton ........+-+++ 6.75 7.00 6.00 
VEAL CALVES. 
Week Same 
Previous week, 
week. 1925. 
Toronto $12.25 $11.00 
Montreal (W) 10.00 8.50 
Montreal (B) 10.00 8.50 
Winnipeg 9.00 8.00 
Calga 7.50 5.50 
Edmonton 7.50 5.50 
SELECT BACON HOGS. 
Week Same 
Previous week, 
week. 1925. 
TOE os ict cecce pases $16.18 $15.08 
Montreal (W) 15.75 13.75 
Montreal (EB) ... 15.75 13.75 
Winnipeg 15.40 13.86 
Calgary .. 15.67 14.13 
Edmonton 5.67 18.75 
GOOD LAMBS. 
Week Same 
ended Previous week, 
July 22. week. 1925. 
ys errr ‘ $16.00 $17.00 
Montreal (W) .. 15.25 17.00 16.00 
Montreal (E) . 17.00 16.00 
Winnipeg ....... 13.50 12.25 
GOIROEF, 00. ccc cccccsescss 14.00 13.00 
HBdmonton ........-.++++ 13.00 13,00 
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TRADE GLEANINGS. 


_ The Missala Cotton Oil Co. has been 
incorporated at Meridian, Miss., to estab- 
lish a cottonseed oil mill. S. M. Harman 
and A. D. Simpson are the incorporators. 

Frank Manus, head of the Frank Manus 
Packing Company, New Albany, Ind., one 
of the oldest concerns in that city, died 
July 19, at the age of 70 years. He was 
ill two weeks. 

Formal approval of the merger of the 
Armour. Leather Company and the Sylvia 
Tanning Company, a subsidiary, has been 
given by the stockholders of the Armour 
concern at a special meeting. The new 
firm will be known as the J. K. Mosser 
Leather Corp. 

N. H. Whitcomb, president, has an- 
nounced that the National City Packing 
Co., National City, Cal., will be in opera- © 
tion in September. A stucco plant building 
is being erected by the company on a 
four-acre site, upon which also will be 
erected the most up-to-date feeding and 
holding pens, providing the best of facili- 
ties for drainage and sanitation. 

Central Leather Co. for the six months 
ended June 30, reports a net loss of 
$592,103 after expenses and interest, against 
a surplus of $1,000,195 for the first half of 
1925. For the second quarter of 1926, net 
loss was $716,504 against a net profit of 
$124,400 in the last preceding three months 
and a net profit of $421,469 in the second 
quarter of 1925. 

rn 
NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending July 24, 
1926, with comparisons, as follows: 





Week Cor. 
endin; Prev. week, 
Western dressed meats: July week, 1925. 
Steers, carcasses 7,881% 8,677 oat | 
Cows, carcasses 486 94 
Bulls, carcasses % 135 170 
—— be ge 7,878 18,204 
ogs @ DBs wee cdccatce caveus vatscos Genser 
aoe, carcasses 21,823 22,220 
Mutton carcasses 2,141 4,426 
Beef cuts, Ibs............. 491,348 196,980 
Pork cuts, lbs............. 39,727 838,179 
Local slaughters 
SN 5 wi. 6akb 00.60 60sns ctu 7,901 7,608 8,996 
GI clans davceceiscess 14,383 14,807 13,241 
UP hice ates cea Gatdsveeee 28,384 25,577 31,440 
GE ondsbapesvesvesanvas 46,691 47,123 41,962 
—@q— 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
July 24, 1926, with comparisons: 
Week Cor. 
July 24. week. 1925. 


Western dressed meats: 





Steers, carcasses ... 2,856 2,501 
Cows, carcasses .. 698 645 
Bulls, carcasses .. 150 289 
Veals, carcasses 1,819 2,199 
Lambs, carcasses 8,266 7,528 
Mutton, carcasses ........ 1,576 1,045 1,274 
Peek, ey closed cesactde 308,892 297,185 314,401 
Local slaughters: ¢ F 
|” RR area 1,850 2,044 1,797 
we - .2,929*% ,2,987 2,473 

6,396 18,072 >11,796 

¥2;048 6,798 6,552 





BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re-) 
ported as follows for the week ending 
July 24, 1926, with comparisons: 





Week Cor. 
ending Prev. week 
Western dressed meats: July 24. week. 1925. 
Steers, carcasses ......... 3,232 2,998 2,308 
Cows, carcasses 902 1,268 
Bulls, carcasses 26 
Veals, carcasses 1,562 
Lambs, carcasses . ‘ 12 10,999 
Mutton, carcasses .. aos 560 
pO Ae eee 277,616 240,669 360,665 
Tocal slaughters: 
MRED, 6.n ios os. bees e enececae 1,560 1,140 
CaBVOS 60 ages n4esnds 1,815 1,845 
pe ne at AE 13,604 9,248 
DE eadeedtacawens Caneig 5,356 4,768 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, July 29, 1926. 

CATTLE—The week uncovered not 
only the lowest trade in weighty steers of 
the season but also since the fall of 1924. 
Values declined another 50c, which makes 
a downturn of 75c to $1.00 in the last two 
weeks, 

As has been repeatedly the case this 
season, the fall was again on steers scal- 
ing 1,200 lbs. upward, almost complete 
demoralization often taking hold of of- 
ferings scaling over 1,500 Ibs. 

Heavies were on a $8.25@9.50 basis as 
the. week closed; choice 1,390 lb. averages 
sold at $9.50 and strictly choice kinds at 
$9.75. Load after load of 1,400 to 1,500 Ib. 
steers had to go at $9.00@9.25 and grain 
fed kinds of unpopular weight but rough 
were on a peddling basis at $8.00@8.25. 

In contrast with heavies, yearlings got 
action, choice light kinds holding steady, 
and medium grades losing about 25c. 
Yearlings got clearance daily, while it was 
a holdover proposition on heavies which, 
with finishers marketing freely in the 
teeth of a semi-demoralized trade, became 
bogged’ and frequently unsalable. 

_ Sharp supply abatement at the close re- 
lieved the dilemna and week-end clearance 
at apparently bargain prices was effected. 
Yearlings topped at $10.65, both late and 
early in the week, the supply at $10.25 to 
10.40 comprising the “upper crust” of the 
little cattle supply, with the bulk at $10.00 





Vealers continued slow, relatively higher, 
mostly at $12.00@13.00 market with out- 
siders frequently paying $13.50. 

HOGS—Light lights were all that could 
hold to steady levels during the week, to- 
day’s top on these at $13.75 being in line 
with a week ago. Other hogs were gen- 
erally 10 to 25c under prevailing prices at 
the close last week. Heavy butchers and 
packing sows showed the most decline. 
Receipts were somewhat smaller, but 
owing to an unsatisfactory dressed trade 
the market for the live product showed 
but little activity at any time. 

At the close, choice 200 Ib. hogs sold 
upward to $13.60, 250 Ib. averages reach- 
ing a practical top of $12.90 with 300 Ib. 
offerings of strictly choice quality upward 
to $12.25. Extreme weight butchers 
dragged all week, prices on these still 
looking high in comparison with a $10.00 
@10.50 sow market. Slaughter pigs 
stopped at $13.65 at the close, light and 
grassy offerings selling downward to 
$13.00 and slightly under. 

SHEEP—Compared with a week ago, 
fat lambs sold on today’s market at 50@ 
60c lower values, cull native lambs are 
selling mostly 75c lower with sheep 25@ 
50c higher. Yearlings are steady at about 
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last week’s price levels. Most of the 
week’s run came from Idaho and Wash- 
ington with considerable increase in re- 
cepts from native territorv. At the close, 
bulk of fat western lambs sold at $14.25 
@14.50. Best native ewe and wether lambs 
made $14.15 to small killers with the 
packer top at $14.00 and the bulk at 
$13.25@13.75; culls sold mostly at $10.25@ 
10.75 with yearlings at $11.00@12.00 and 
fat ewes at $6.00@7.25. 
Ye 


KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, July 29, 1926. 

CATTLE.—Increased supplies of grain 
fed steers and yearlings resulted in price 
declines of 25@75c with weighty offerings 
showing most of the loss. Choice year- 
lings sold at $10.30; best medium weights 
$9.90; and choice heavy steers, $9.35; bulk 
grain feds went from $7.75@9.00; grass 
fat steers have been comparatively scarce 
and light weights show only 15@25c de- 
clines while those carrying weight are 25 
@50c off; cake feds sold from $6.75@7.40 
and straight grassers ranged at $5.00@ 
6.50; she stock sold unevenly at 25c@$1.00 
lower rates; bulls are 50c lower and veal- 
ers slumped around $1,00; tops, $10.25. 

HOGS.—tTrade in hogs ruled very un- 
even with most classes closing lower. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
July 29, 1926, as reported to THE NATIONAL Provisioner by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


B: ¢ (Soft or oily hogs and roasting 
- gs Pam A 

















Pi CHICAGO. E. ST.LOUIS. OMAHA. KANSASCITY. 8ST. PAUL. 
downward. tre acta skulls wnt vcsucinssoneewe 13.75 i Oe $18.00 eS mn.4e ioe 
i BULK OF SALBS.............+++ 10.40@13. 18. s t 5 y : ' X 
tn earlings, grade for grade, are 50 to 75c Hvy wt. (250-350 Ibs.), med-ch. 11.75@12.90 12.00@13.15 11.15@12.25 11-35@12.55 12.00@12.75 
igher than heavies. Light yearling Med. wt. (200-250 Ibs.), med-ch. 12.25@13.00 13.00@18.65 11.75@12.90 12.15@13.10 12.50@13.00 
heifers sold upward to $10.25, the entire Lt. wt. (160-200 Ibs.), com-ch.. 1290018 75 18. 13.80 12. 13.00 12.75@13.35 12.75@13.10 
heifer market’ showin t ak th Lt. It. (130-160 Ibs.), com-ch..... ... 18.00@13.75 13.60@13.90  ........... 13.00@13.40 12.50@13.10 
i ing strength at the Packing sows, smooth and rough...... .60@ 10. 9.85@10.50 9.85@10.40  9.50@10.50  9.75@10.50 
close in sympathy with the yearling trade Sightr. pigs (130 Ibs. down), med-ch... 13.00@13.65 13.00@13.75 _.......... Te et eae 
and with an abridged supply of both grass Av. cost and wt., Wed. (pigs excluded) 11.72-280 lb. 13.15-2171b. 10.85-2041b. 12.08-241b. «+s ee eee 
d fed heif Slaughter Cattle and Calves: 
and fe eifers; grass cows lost another STEERS (1,500 LBS. UP): 
25c and all cutters the same, low cutters Good-ch. ....cs... oS TROLL OS 8.50@ 8.75 ss. ee ee ees 8.40@ 9.50 8.25@ 9.385  .......0.. 
es, on a $3.00@3.25 basis as the week STEERS (1,100-1,500 LBS.): : 
close SN 0s v sanedeaaskwesvessvssedses 9.25@10.65 9.25@10.25 9.10@10.10 8.65@ 9.75  .........- 
3.90 and strong cutters around $3.75@ EEC Sh chsh sd AGS boda Noneieensieeses 8.50@10.00 8.50@ 9.75 8.35@ 9.35  7.75@ 9.00  9.00@10.00 
WV. ? SRI cing seste bp GN nd hs bw onuct woe 7.50@ 9.25 6.50@ 8.75 7.10@ 8.50 6.25@ 8.00 7.50@ 9.00 
Grass cows at $4.25@5.50 predominated, PR popsstshaeavtsiancnssoehsacs 6.25@ 7.75 5.25@ 6.50 5.75@ 7.10 5.00@ 6.25  5.50@ 7.50 
only choice fed Koshers making $7.50@ 
: dq . 10.00@10.65 10.00@10.50 9.35@10.25 9.00@10.25  .......... 
7.75. Long fed heavy heifers at $9.00 and 9.25@10.00 9.25@10.00 8.60@ 9.60 &25@ 9.50 §.00@10.00 
better were specialties. Bulls remained 1.25@ 9.25 gue 9.25 ES 8.60 + | 8.25 7.50@ 9.00 
out of line with grass cows and as the 5.000 6.00 4.50@ 5.00 4.60@ 5.75 4.50@ 5.25 4.00@ 5.50 
week. closed values were sinking, the LT. YRLG. STEERS AND HEIFERS 
¢ t ; ; 
market being 25¢ under a week earlier, Good to choice (850 Ibs. down)...... 9.25@10.50 9.35@10.50 8.50@10.10 8.35@10.25 8.75@ 9.85 
with heavy medium bulls on a $6.00 basis. HEIFERS: 
Good-choice (850 Ibs. up)........ ss. 7.50@10.25 7.00@ 9.00 6.85@ 9.50 6.35@ 9.25 7.00@ 8.75 
: Common-med. (all weights)......... 5.00@ 8.50  4.50@ 6.50 4.65@ 7.50 4.25@ 7.25  4.50@ 7.00 
3 COWS: 
Eo ae eed ae ee 6.00@ 8.00 5.50@ 7.00 5.25@ 7.50 4.85@ 7.00 5.50@ 7.50 
© an I. sin seth ai é5c3x 4.00@ 6.00 4.506 5.50 4.00@ 5.25 8.50@ 4.85 3.7h@ 5.50 
' 9 . : Deemer and Citar... ....cccccscsese 3.00@ 4.00 2.50@ 4.50 2.00@ 4.00 2.60@ 3.50 2.60@ 3.75 
Buyers of Livestock "a. (beef 1,500 Ibs. up)........ 6.40@ 6.90 6.00@ 6.50 5.50@ 6.25 5.35@ 5.60 5.50@ 6.00 
Good-ch. (1,500 Ibs. down).......... 6.50@ 7.25 6.00@ 6.75 5.50@ 6.35 5.35@ 5.85 A 6.25 
H Cattl d Can.-med. (canner and bologna)..... 4.50@ 6.10 4.00@ 5.75 4.25@ 5.50 3.75@ 5.35 3.7 5.50 
ogs, e an CALVES: 
F ® Pi -’ Medium to choice (milk fed. exc.).. 6.50@ 8.00 6.50@ 8.00 4.50@ 7.00 5.50@ 8.00 5.00@ 7.00 
eeding igs SENN. wwe caddeestvocostesecs 15@ 6.50 5.00@ 6.50 3.25@ 4.50 4.00@ 5.50  3.50@ 5.00 
ALERS: 
Union Stock Yards, Medium to choice...............000. 9.25@13.50 8.00@12.75 6.50@ 9.00 6.50@10.25 —-7.00@11.75 
South St. Pa ul, Minn. MEDD 5 50350300 sncadoesesa sas 6.50@ 9.25 5.00@ 8.00 3.75@ 6.50 4.00@ 6.50  4.00@ 7.00 
Ref Slaughter Sheep and Lambs: 
eference Steck Yards National Bank Lambs, med. to choice (84 Ibs. down).. 12.50@14.50 12.00@13.50 12.25@14.00 12.25@14.15 11.50@13.50 
Lambs, cull-com. (all wéights)........ 9.25@12.50 8.50@12.00 8.00@12.25 7.50912.25 9. 1.50 
Any Bank in Twin Cities Yearling wethers, medium to choice... 10.00@12-75 aie 8.75@12.00  8.75@12-00 
° ° wes, common to choice.............. ‘ A R 3 " ‘ e : 4.25 : 
Write or wire us Ewes, canners and cull............... f.008 5.00 1.50@ 3.00  1.50@ 4.25 ‘ae 4:25 1 4 
Hogs Exclusive Order Buyers Cattle 


“, W. Murphy Co. 
_ |” Order Bayers 
=. Hogs Only 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


Kansas City, Mo. 








National Stock Yards, IIl. 


Reference: 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


National Steck Yards National Bank 
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Shipping outlet held light lights around 
steady while those scaling from 170@225 
Ibs. are steady to 15c lower. Heavy 
butchers and mixed grades were under 
pressure and closing levels are 10@40c 
under a week ago. Choice 150-lb. weights 
sold at $13.40 today; best 200 lb. weights 
at $13.10; and desirable 250@300 Ib. butch- 
ers at $12.00@12.50. Packing sows sold 
steady with bulk at $9.75@10.40. 

SHEEP.—Western lambs moved at 
around 25c lower prices while native ar- 
rivals sold from 75c@$1.00 under a week 
ago. Colorado lambs made $14.35 on 
Monday but a comparable kind sold at 
$14.15 on the close. Natives topped at 
$14.00 while the bulk cashed from $12.75@ 
13.25. Sheep closed steady to 50c higher 
with fat ewes showing the advance. Texas 
wethers cleared from $8.50@8.65 with 
ewes at $6.75@7.25. 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Neb., July 29, 1926. 

CATTLE—The market for fed steers 
and yearlings worked unevenly lower dur- 
ing the week on all classes and grades 
except choice yearlings which held fully 
steady. Prices on other classes declined 
mostly 15@25c with medium to good 
medium weights and weighty steers 25@ 
40c off. Bulk for the week turned $8.50@ 
9.60; weighty steers, $9.65; medium 
weights, $9.90; mixed yearlings, $10.05; 
yearling steers $10.25; choice fed heifers 
held steady, other she stock declined 25@ 
40c. Bulls closed the week steady. Veal 
prices declined $1.00 with practical top 
$8.00. 

HOGS—The effect of last week’s de- 
cline on hogs resulted in a noticeable cur- 
tailment in supplies and as a result most 
classes of hogs reflected a come-back, with 
a Thursday to Thursday comparison show- 
ing a 25 to 50c advance. Current bulk of 
160-00 Ib. lights range $12.75@13.00; top 
$13.00, with 200-270 lb. butchers selling at 
$12.00@12.75. Bulk of the 270-350 Ib. 
butchers are moving at $11.50@12.00 with 
most of the rough and heavy packing sows 
clearing at $10.00@10.25. Smooth grades 
upward to $10.40. 

SHEEP—Increased receipts during the 
period under review resulted in a down- 
ward trend to fat lambs, comparisons 
Thursday to Thursday uncovering a net 
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loss of 50c. Bulk fat range lambs today, 
was at $14.00; natives, $13.50@13.65. Fat 
sheep have met a broad demand and cur- 
rent prices reflect a touch of strength 
from a week ago. Desirable weight fat 


ewes now cashing largely $650@6.75, 
week’s top, $6.85. 
diate 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., July 28, 1926. 

CATTLE—Hot, sultry weather of the 
past few days has not favored the cattle 
trade and the mid-week finds the market 
in sagging condition. 

Even the better finished, dry lot, light 
weights, while holding close to steady in 
price have slowed down in movement and 
are quotable steady to weak today while 
all else in the beef steer and yearling line 
finds poor outlet at a shade to 25 cents 
lower than early in the week; heavy 
beeves, also offerings that have been run- 
ning on grass but having a cord feed, are 
the hardest to sell and show most decline. 

Grass stock, if of feeder grade, is sell- 
ing quite well at recent sharp declines, 
but if on killer order is poor sale. Best 
steers here today sold at $10.00@10.15, but 
prime tops are quotable at $10.25; bulk of 
good to choice steers and yearlings $8.75 
@9.50; fair to good $7.50@8.75; common 
lots down to $6.00 and under; few grass 
westerns selling above $6.50; stock cattle 
$5.50@6.50, top for western feeders this 
week $7.60. Bulk of grass she stock $4.00 
@5.00. Receipts of cattle for the half week 
14,000. 

HOGS—There were 12,000 hogs report- 
ed here this morning and this makes a 
half week total of 27,000. The market 
opened 15@25c lower on the good hogs, 
including light weights, and sows were 
anywhere from 25@40c lower and the mar- 
ket for thin sows and stock pigs has set- 
tled into very bad condition. 

Bulk of light and light medium butchers 
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sold at $12.50@13.00; top $13.10, bulk of 
strong medium butchers $12.00@12.25, 
sows $9.50@10.40, thin sows $9.00@9.75. 
Stock pigs are off to $13.00 and under and 
supplies on hand large. 

SHEEP—Lambs are around $1.00 lower 
for the week, best today $13.50. 

—_—}—_ 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill, July 29, 1926. 

CATTLE—AIl native beef steers, save 
light weights and yearlings, received a 
serious set-back this week compared with 
a week ago. Light weight steers and 
yearlings sold 25c lower; other natives 
50@75c lower, western steers 50c lower; 
fat mixed yearlings, heifers, cows, low cut- 
ters and medium bulls, steady; grass 
heifers 50c lower; good and choice vealers 
25c lower; tops for week: mixed yearlings 
$10.50; yearlings $10.25; matured steers 
$9.80; bulks for week: native steers $7.75 
@9.75; western steers $5.75@7.75; fat 
mixed yearlings and heifers $9.50@10.00; 
cows $4.50@5.50; low cutters $2.56@3.00. 

HOGS—Light hogs and underweights 
are showing practically no chance for the 
week but there is a much strengthened 
market for medium and_ heavy hogs, 
medium weights being 15@25c higher and 
heavies mostly 25c higher than a week 
ago. However, the trade has been un- 
settled and prices extremely irregular on 
heavies. Top today for light hogs was 
$13.90; bulk 180 lb. down $13.75; 190-220 
Ib. $13.50@13.65; 230-260 lb., $13.00@13.40; 
260-280 Ib., $12.75@13.00; 280-325 Ib. $12.25 
@12.75; packing sows $10.00@10.25; good 
90-130 Ib. pigs $13.00@13.75. 

SHEEP—A sharply increased run low- 
ered the market on lambs but in aged 
sheep supplies were negligible and prices 
strong, a few fat ewes reaching $6.50 to- 
day. Bulk of lambs today $13.00@13.25, 
the latter price top. Culls $8.507@9.00; fat 
ewes $4.00@6.00. 





Telephone 
Yards 0184 


Exclusively Hog Order Buyers 


We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 


Murphy Bros. & Company 


Union Stock Yards 
CHICAGO 











A. H. Petherbridge 


ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1265 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 





In the center of the corn belt district 





CATTLE 


DETROIT 
Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


W. L. Kennett, Louisville, Ky. 








Kennett, Murray & Co. 
D. L. Heath, Mgr. 


LOUISVILLE 


HOGS 


WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
W. M. Burrows, Mgr. E. R. Whiting B. V. Stone, Mgr. 
CINCINNATI i, Sey NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Co. 
J. A. Wehinger, Mgr. Lavayerrs G. W. Hicks, Mgr, 


OMAHA 
Kennett, Murray & Co. 
R. J. Colina, Mgr. 


iene oe P. C. Kennett & Son Kennett Manion, & ithe 
Co. . C. ; 
a L. Sparks, Mer. E, N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 


C. B. Heinemann, Service Manager, Chicago 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, July 24, 1926, are 
reported to The National Provisioner as follows: 


CHICAGO. : 
Cattle. Hogs. Sheep. 
. 8,791 Le ping 
700 
3,480 5,300 
8,400 
Vv. 1,536 1,900 
Hammond Co.... . —_— 5,700 os 
Libby, McNeill & Libby:... 902  ..... oe 
Brennan Packing Co., 5,900 , Miller & Hart, 
3,400 hogs; Independent Packing Co., 5,900 hogs; 
Boyd, Lunham & Co., 4,800 hogs; Western Packing 
& Provision Co., 8,100 hogs; Roberts & Oake, 4,600 
hogs; others, 25,900 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour & Co. 








Armour & Co............ 4,349 1,505 5,193 3,582 
Cudahy Pkg. Co........ 3,655 1,186 3,818 5,569 
Fowler Pkg. Co......... 776 abe weap 

SO rs 8,278 1,451 2,528 2,959 
oe Se 061 947 5,946 4,898 
. * > Seeeaperes 4,083 1,156 6,126 4,457 
Local butchers ......... 504 123 965 ¢eo 

WORE cdvccccccccccncs 20,741 6,368 24,576 21,465 

OMAHA, 
Cattle and 


Calves. Hogs. 























Armour & Co.. - 5,852 7,685 
Cudahy Pkg. Co. - 6,426 9,441 
Dold Pkg. Co. 1,379 4,622 
Morris & Co. 4,373 5,378 
Swift & Co. - 7,208 8,227 
M. Glassburg ; 30 ‘ 
Hoffman Pkg 102 
Mayerowich & Vai 56 
Oma Pkg. 63 
Glaser & M. ate 
John Roth & Sons eens 
i Oe WOE OB... oc ccccccose a €neee 
ha Pkg. Co......... TD’: esexs 
Lincoln Pkg. Co............ ae 
SEMEL Ecocetsecoove- esac veeve 
TS Oe eae an: seeps, —- Veweny 
SE, ID scsscccevce SEB = coarse.  wdicce 
Wilson & Company......... ee aebcs ~  jcsece 
Kennett-Murray Co.......... ee ieee. saree 
J. W. ee ea ws eee 
Other hog buyers, Omaha... .... ok ee 
Metal ois ccsecce pabatcesed 26,870 57,812 32,304 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & C©0.........++00+ 3,315 3,682 3,308 
ngpehed easiness 5,158 7,223 30 
Morris & Co......cccccccees 102 3,507 3,146 
8 eS eae BR  lesabs” \ bomen 
Independent Pkg. Co........ 2 120 61 
East Side Pkg. Co.......... 1,840 ae 
bb pede wbecevces 1 1,889 ee 
American Pkg. Co.......... 194 373 65 
Sartorius Pkg. Co........... Jase 425 
tt EER sencenspssccce >| aeeee.: -weete 
— Pkg. _ papaeosen se . oes 25 
wet Bros. Pkg. Co........ S322  .2.-- = eeeee 
Shippers ...... “ jhimsdcsncc’ 15,741 $2,145 2,048 
Butchers .......-eccccceces a 7,187 1,206 
TE © w ccc cscowccsvccvece 17,936 39,332 3,254 
ST. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
806 11,796 10,874 
831 5, 3,396 
is 3 2,033 
215 6,244 1,629 


£8 











SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





























Cudahy Pkg. Co........ 8,175 763 14,313 621 
Armour & Co............ 3,687 717 11,919 550 
Swift DOivveccoccveer 2,423 714 «7,426 677 
Sacks Pkg. Co.......... 256 24 5 ese 
Smith Bros. Pkg. Co... 121 22 14 
Local butchers.......... 81 20 23 
buyers and packer 
shipments ............ 2,594 3 11,774 boon 
TMER, nce peccsccccccse 12,337 2,263 45,474 1,848 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern BS am pepcboues 1,517 2,928 14,168 1,469 
Kingan & Co............ 1,642 512 16,354 572 
OS SE aaa Seee ade ese. 
Indianapolis Abt. Corp.. 1, 082 120 oe a 6 
Armour & Co........... 269 39 2,182 64 
Schussler Pkg. Co....... 20 peas 220 ase 
BE BBO. DBisccccccewe 10 7 222 19 
Riverview Pkg. Co.. 10 5 166 avs 
Brown Bros............. 95 20 eke 12 
Bell Pkg. Co............ 130 és0 203 aeae 
Hoosier Abt. Co........ 40 nieeh sued 
Meier Pkg. Co.......... 96 15 243 vhs 
L. Wabnitz............. 9 54 sees 28 
Hilgemigr Bros......... 704 Sai ue éiem 
GED bh cae woke boca cases 592 153 790 648 
| eee 16,216 3,853 34,548 2,818 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheen. 
Plankinton Pkg. Co...... 946 3,823 8,260 772 
U. D. B. Co., N. ¥..... 104 SFE — S++, 
R. Gumz & Oo........ 47 53 130 25 
Armour & ©o., Milw... 262 1,646 oane wa< 
Co., Chgo.. 192 epee an 
N. Y. B. D. M. Co., N. Y¥ 17 cape ene Sheik 
POUND 655s wsidcct nce wee 191 326 15 139 
BEE con cbédcliececece 104 133 32 4 
BOOED .n cncncdccsascess 1,863 5,981 8,487 


1,870 26,739 17,932 
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WICHITA. 
oe. Calves. Hogs. 
701 502 


348 ” 4,479 


Cudahy Pkg. Co 
Dold Pkg. Co.. 























Butchers 173 
Total 1,222 648 8,366 1,048 
DENVER. 7 
Cattle. Calves. Hogs. Sheep. 
Swift & ‘oo neh integinewe Sox 728 53 1,407 792 
Armour & Co........... 553 109 4#41,471 1,032 
| + al a2 wens 341 88 1,111 cove 
SE wha deeedp bapanace 201 78 612 
BED vcvvcnvcicccvsie 1,823 828 4,601 1,824 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 3,446 4,212 16,203 1,458 
Cudahy Pkg. Co......... 313 1,857 1,780 See 
Hertz & Rifkin......... 107 4 cone Sens 
EEE CRIS s wkbbesccess 5,325 6,502 24,482 2,236 
United Pkg. Co......... 1,526 375 wet 8 
MUD nen st cewabaeeseae 1,253 4388 2,209 
BORE sccsvciveccccvce 11,970 13,431 44,674 3,702 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending July 24, 1926, with comparisons: 

















CATTLE 
Week Cor. 
ending Prev. week 
July 24. week 1 
SE Li cvebbannkddouneenve 31,815 5 27,739 
SRD -wwanevcetesisacs 74 18,813 , 
DL neshesonducetedhduace 26,870 24,743 16,667 
i mE /sibadeesoetshubwes 17,936 30,253 30,6380 
TL NE ion cine cme ston aces 9,314 8,760 12,007 
MET “co dveveccevsccebes 12,337 11,492 6,270 
Oklahoma City ............. cane 3,018 5,920 
IND = ow vn o00.0.40'00n3 6,216 5,371 5,572 
SEE Sibncese ceed bene ces sone 2,033 1,385 
Ee ree 1,863 2,077 1,903 
SEE wecccowsodacccesvese 1,222 1,186 1,498 
REET acertouencecgsosnnecs 1,823 2,427 3,019 
We BOE cksiacccceseccccecs 11,970 14,948 9,979 
WE iwocavcs boss evesenest 142,107 157,613 151,544 
HOGS 
Week Cor. 
ending Prev week 
July 24. week. 1925. 
SO Ts i wadtonscunsatnna’ 103,600 92,300 84,700 
SEE ncwsewabdonveacd 24,576 25,340 16,756 
0 eer 57,812 59,148 59,885 
SEE nis anos Sheed esaaiuis 39,332 55,755 45,740 
ae MEN, 000 sence ones veas’ 26,739 28,394 21,682 
Si DEE nad os dua bdvaneces 45,474 41,870 J 
Oklahoma City ............. siege 1,955 2,525 
EE“. ondb ceutbede cea 34,548 38,526 
DEE va cne scab sce'se seean aes.) 9,317 
ED ccvSawerdsaseason 8,437 8,114 4,912 
MED icesvcnvetnwedseceesees 8,366 5,781 8,234 
EEE Sovaccecccstossegucce 601 3,788 4,060 
DE UE whawsncssenticsneceus 44,674 55,866 43,922 
DOERR cnc cscccsesecscessess 398,159 422,131 387,221 
SHEEP. 
Week Cor. 
ending Prev. wrek 
July 24. week. 1925. 
ns c'gnkknp cows aecesd 6,900 45,230 41,502 
Kansas City’ nb eebeabse ba see 21,465 16,893 18,178 
Piso sa sahnsiksanndean 2,304 32, 21,262 
St BMD As sob atc pe evqueeese 3,254 26,482 17,873 
St. “<= 96s eSesnnnecnes on 17,9382 18,362 13,408 
SE MEE scesesepeesessece 1,848 1,795 1,890 
Oklahoma * city Savedeaaerace ais 202 122 
ID ca cas Sanka haee ae 2,818 4,561 3,006 
ROUINEE cccacccvccescseces 4 949 834 
DE: - concn cacceedences 940 861 857 
EE wab ones nesene +s eases ,048 531 876 
a eee 1,824 1,035 4,497 
WE, BRM occ ccccccccscccccee 02 2, 
BOER weccccscvoctevccedose 134,035 151,203 126,862 
——-—— 


STOCKS OF SHEEPSKINS. 

Stocks of sheep and lamb skins held by 
tanners at the end of June, 1926, totaled 
5,296,726, compared with 4,471,966 the 
previous month, according to the U. S. 
Department of Commerce. At the end of 
June, 1925, there were 4,701,010 sheep and 
lamb skins held by tanners. 

Cabretta skins held by’ tanners on June 
30, 1926, totaled 522,472, compared with 
443,437 on May 31, 1926, and 561,863 on 
June 30, 1925. 

a ae 
JUNE MEAT EXPORTS. 


Exports of meat and meat products from 
the United States during the fiscal year 
ended June 30, 1926, totalled 537,772,092 
Ibs., valued at $109,872,105, compared with 
682,421, 154 Ibs. valued at $114,318,074 dur- 
ing the B gpa fiscal year, according to 
the U. S. Department of Commerce. 

The total exports of animal oils and fats 
amounted to 853,916,511 lbs. valued at 
$135,746,248. This was a decrease of more 
than 25,250,000 Ibs., the value declining 
some $125 500,000, from that of last year. 


July 31, 1926. 


RECEIPTS AT CENTERS. 


SATURDAY, JULY 24, 1926. 























Cattle. Hogs. 
Chicago ..... . 583,800 124,900 
Ronees City - 36,000 ,000 
Omaha -38,000 54,500 
St. Louis . -32,000 64,000 
St. Joseph -11,500 28,000 
Sioux City 20,500 49,500 
St. Paul . 26,200 49,100 
Oklahoma’ city 200 200 
Fort Worth 300 200 
Milwaukee .... vans 200 
MOTOR ocacscrscs o Veprek 200 
re 2. ae 500 
MEE cheb deicek shin ae ooo OO 400 
MED Snbocadsvvestaves 200 3,000 
DER ss bab ineckensheadue 100 1,500 
— ee ees 300 1,000 
sass cvcacadedbessetacs 100 2,200 
Cleveland Kueh epne wh ies ¥o5 Sem 100 1,000 
Nashville, Tenn. ............. 200 400 
WN 84.5% das odicsivdevesber 200 200 
MONDAY, JULY 26, 1926. 
Cattle. Hogs. 
Chicago .... 23,000 37,000 
Kansas City -18,000 9,000 
Omaha - 9,500 7,000 
St. Louis -11.000 13,000 
St. Jose . 4,000 4,000 
Sioux City . 9,500 6,000 
FIs -13,000 11,000 
Oklahoma —_ - 400 400 
Fort Worth . 2,500 500 
Milwaukee 300 500 
Denver .. 2,200 800 
Louisville 200 1,200 
Wichita ... 2,000 1,300 
Indianapolis 1,100 6,500 
Pittsburgh .. - 1,000 3,500 
Cincinnati ...... . 2,500 4,000 
EE SG ads savsaes ous -+. 1,800 6,500 
Serre 1,000 3,500 
Nashville, Tenn. ............. 1,000 
WG os avwsnedahaeyeecedss 3,700 1,300 
TUESDAY, JULY 27, 1926. 
Cattle Hogs. 
ND »n nnct acs sanessecteeeee 11,000 21,000 
rrr ee 12,000 6,500 
CRD on svc ccnccccarecvecescs y 6,500 
Bs BMUES iccccowviececceces "..-11,000 16,000 
As ER: Sdcen acabaceed peeve 3,000 5,000 
gig So sukcks ebdcencedes 3,000 7,500 
WUE epevsddcsossccaedctes 1,500 5,500 
Oklshoma ee Suv patie eeee aoe 1,000 400 
NE WEEN cccdenvisacvcvecee 1,500 300 
aS rr 2,500 
MEE as cnbsGacwenseSibecses 300 900 
BRED vadavcccsensocncenses 200 1,200 
MND ib.c000s coc cbuswhesea ten 1,800 
BES a a 1,200 9,000 
UNE "A Uwcdcaphaeetossace 200 500 
SEED beg ccncpoceweccesss 500 000 
DED cas dns ecb oe sokebasavees 200 500 
SNE Kasai cdecsscweseeres 200 1,000 
Nashville, Tenn. ............. 100 900 
Un 6 0b bos 0bdcekesnseta pe 600 1,000 
WEDNESDAY, JULY 28, 1926. 
Cattle. Hogs. 
BN on shod cdwindsssieveakee 12,000 17,000 
ME CEE Sicpacscegesentea 8,500 ,000 
MUR wocpacvowcsesesensvess 7,500 . 10,000 
Te EEE Sovedevcecsviucccers 5, 12,000 
a EE a secon pabetene does 2,500 ,000 
Sioux City .......... eee suewes 3,500 13,500 
BE, OE: conc cccvewccsecctocce 2,400 8,500 
CN SIREN on cecns bavsaves 800 1,000 
re rrr 3,000 500 
NED 'b vec sone verecioceas 400 1,500 
Trees gu nsaheass 300 800 
Pd EE EEE EEC 100 1,000 
eee 300 1,200 
PPS os seckccccccuseses 1,100 8,000 
rrr 200 1,500 
RIMIEEL A cosiccmcewceseseace 500 4,700 
SED wivebvnedboewst cae cies 300 1,000 
MROVORRARG | ovo census concccene 300 1,500 
Nashville, Tenn. ............. 100 800 
DOROMED nodes cvensovcdevscces 600 500 
THURSDAY, JULY 29, 1926. 
Cattle. Hogs. 
Chicago .... . 8,000 25,000 
Kansas City - 2,200 5,500 
a .. . 2,800 7,500 
St. Louis - 2,200 8,500 
St. Joseph . 1,000 4,000 
Sioux City . . 2,500 7,500 
St. Paul..... 2,500 4,500 
Oklahoma City 400 300 
Fort Worth ... 2,400 450 
Milwaukee ... 400 2,000 
Wichita 400 1,500 
Indianapolis 500 4,500 
Pittsburgh . os 25 1,500 
RENEE. dnc 6c cnendeuvaqcudss 650 4,000 
BRUNO wv ciseiccdedsvipevesees 150 900 
FRIDAY, JULY 30, 1926. 
Cattle. Hogs. 
IND 4S css ole bios weiss ion sled 3,000 17,000 
PN ME ox cn cakes crass 1,500 3,000 
SEO, cin cos 6 5:4 nt dO SNE SAS Ree 1,000 6,500 
es, SUED: Jack ncaccundguonsn ee 1,000 10,000 
a re Se ere 300 2,500 
age 3 tm ysweasbec esses eay 700 8,000 
Ss INE” bist e ganids waa > 0 0-0 sion 1,800 4,000 
Sitehene OS el ea err 600 500 
rie 1,700 525 
EET eee 100 300 
POU oo p'he's dn disepniags oeces 100 400 
We IIR cn Wa 0h 0.0 60.544 V5w ns does 200 800 
nN Pe rere rr 700 6,000 
oe! ERE eee =; 1,500 
SEED ono wo Ninbs0'4 60 Cb. cg sine 400 3,500 
PEED. Ab ah ses tup 08a as enece eh 200 1,900 
eo Ee ger re ere 300 1,500 


38 


Sheep. 
12,000 


9° 


: SBE38: 


250 
200 
200 
500 
500 
4,500 

00 


Sheep. 
6,000 
2,000 
3,500 
1,500 
2,000 

100 








: 8888888 


: S88S88: 58: : 


SSSS5S5S5S5S5SS555-. 55555557 


tei eh ee) 2 111) — ie 








July 31, 1926. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


Chicago. 


PACKER HIDES.—There was consid- 
erable activity in the packer hide market 
during the week. Quite a bit of the trad- 
ing was of a confidential nature but the 
movement is estimated to have covered 
over 80,000 hides. Most of the activity 
was in branded stocks and light and ex- 
treme light Texas steers and branded 
cows registered a further advance.of Yc. 

Last sale in spready native steers was 
several cars by one packer who obtained 
16%c for May and June and 17c for 
July. Sales of heavy native steers total- 
ing 7,500 were reported at 15c for July 
and further sales are understood to have 
been put through. Extreme native steers 
sold in a small way, around 2,000 to 3,000 
bringing 14%c; 15c is now generally 
asked. 

At the close of last week, 7,500 butt 
branded steers sold at 14c for July; fur- 
ther sales were made during this week at 
the same figure. Colorados sold freely at 
13%4c for July, a steady price with last 
week. Heavy Texas steers last sold at 
14c; one packer reports a number of un- 
filled orders at this figure, but production 
rather light at present. Light Texas 
steers sold quite freely at 13%c for July, 
this being an advance of %4c over bids of 
last week. Extreme light Texas steers 
brought 13%4c, the same advance being 
paid for this description. 

At the close of the previous week, 750 
June-July heavy native cows sold at 14c, 
or Yc over previous sale; one packer re- 
ports declining bid of 14c since, asking 
14%4c. There were sales of 3,000 July 
light native cows at 14%c early in the 
week; buyers are bidding 14c, with killers 
holding for 14%c. Branded cows sold 
freely during the week at 13%c for July. 

Native bulls are held firmly at 10@IIc, 
the top being asked for some light weight 
hides. Branded bulls are held at 8%c@ 
9'4c, according to take-off, the top being 
asked for Fort Worths. oe 

Market remains in a strong position 
statistically; packers generally are closely 
sold up on most descriptions, and the 
South American markets reported in a 
similar condition. However, tanners are 
fighting hard against any further advance. 

SMALL PACKER HIDES. — Small 
packer hide market quiet during the week. 
All the local killers except two are sold 
up to August 1, last sales being at 14c for 
all weight native steers and cows and 
12%4c for branded stocks. The two killers 
with unsold July hides, totalling around 
9,000, are asking %c over last trading 
price. Some outside productions reported 
still available at steady prices. 

Native bulls. last sold at 10c for July 
take-off, branded bulls bring 8c for the 
same month. ; 

COUNTRY HIDES.—Country hides 
are steady on extremes but buffs and 
heavy hides are slow to move. Tanners 
are not inclined to pay the prices asked 
for the heavy hides and this is reflected 
in lower bids for all-weights. 

All-weights are generally held at IIc, 
selected, delivered, with buyers not in- 
clined to take on at this figure. Heavy 
steers 10@10%4c asked. Heavy cows and 
steers have sold at 9%4c and 10c is asked. 
Buff weights generally quoted at 10%c, al- 
though some are asking 1lc; demand light 
for Ahis description, and buyers consider 
10%4c absolute top for free of grub, with 
slightly grubby hides %c lower. 

The only apparent strength in country 
hides is in extremes. which are held at 
13@14c, with few willing to pay over 14c 
for best 23-45 lb. weights. Bulls are slow 
and held at:8@8%4c. selected. All-weight 
westérn branded 9@9'%c asked, Chicago 
freight! } 4 

The strong packer hide market has not 
helped the country hide market to the ex- 


tent expected but the packer hides at 
present all represent current kill. 

CALFSKINS.—Packer calfskin market 
quiet; 204%@2lc is generally asked and 
some trading will be necessary to estab- 
lish market. Buyers talk 20c as top but 
killers are not inclined to accept this 
figure. j 

First salted Chicago city calfskin mar- 
ket a shade stronger. One car sold at 
18'4c; some claim that these were special 
cure stock while others state that this car 
represented ordinary run of city skins. 
Resalted lots are held around 164%@17%4c, 
selected. Outside city calfskins 17@17%c 
asked. 

Packer kips generally 18%c asked, al- 
though it is understood some are offered 
at 18c; good inquiries are reported and 
some activity looked for shortly. Over- 
weights 16%4@17c asked. Branded quoted 
around 15c, nominally. 

First salted Chicago city kips quoted 
around 16%c, some asking 17c. Resalted 
lots held around 15%c, selected. Outside 
city kips held at 15%c, selected. 

Last sales of packer regular slunks at 
85c for June-July and straight July; gen- 
erally asking 5@10c higher. Hairless 
slunks 60c asked. 

DRY HIDES.—Dry hides steady and 
quoted at 18@19c for flint dry all weights, 
according to weight and section. 

HORSEHIDES. — Market quiet and 
rather slow. Choice renderers available 
at $5.00; mixed country lots range from 
$4.00 to $4.50, according to section; ponies 
and glues at half price. . 

SHEEPSKINS.—Dry pelts steady and 
quoted at 22@24c, according to section, 
top being for best Montanas. Packer 
shearlings steady; one packer sold two 
cars late in the week at $1.45, with earlier 
sales reported at $1.47%. Pickled skins 
strong and fairly well sold up; in fact, 
one packer sold up a month ahead, $10.25 
@10.50 being obtained. Packer lamb pelts 
selling at $2.20 per cwt. live lamb at 
Chicago and firm; $2.35 per cwt. live lamb 
being paid at New York. 

PIGSKINS.—No. 1 pigskin strips quiet 
and priced nominally at 64@7c. Gelatine 
stocks dull, with market quoted nominally 
around 44%@5%c; no activity looked for 
until around end of August. 


New York. 

PACKER HIDES.—City packer hide 
market firm and well cleaned up in the re- 
cent trading. Demand reported somewhat 
lighter but no accumulation of stocks. Butt 
brands last sold at 13%c for July, Colo- 
rados moving at l3c for the same take-off. 
Asking 15c for native steers. Spready na- 
tive steers quoted nominally at 16%c. 

COUNTRY HIDES.—Situation on 
country hides rather mixed. Market quiet, 
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with most of the interest centering in ex- 
tremes. Mid-west shippers offering hides 
at unchanged figures. Tanners unwilling 
to bid except at concessions, feeling that 
if they refrain from operating in the mar- 
ket for a while prices will sink to a lower 
level. Trading generally light. 

CALFSKINS.—New York calfskin mar- 
ket firm; offerings light and prices well 
maintained. Demand continues good and 
stocks generally understood to be small. 
The 5-7’s are generally quoted around 
$1.671%4; 7-9’s at $1.95; last sale of 9-12’s 
was a small lot at $2.65. 

peta re 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending July 31, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Cor. 


July 31, '26. July 24, ’26. 1925. 
Spready native 
Pe, OPEC @lic 17 @l7%n 18%@10c 
Heavy native 
Cao @lic 15b @15%ax 17% @18c 


Heavy Texas 


SUOOEE-. 66-5 ccc @l4c @l4c @15%c 
Heavy butt 
branded 


di 

eee @l4c 13%4b@1l4ax @16c 
Heavy Colorado 

Cs eee @13%c @138%c 144%@lic 
Ex-Light Texas 

Pee @13%c 13 @13%ax @14%c 
Branded cows... @138%c 13b @13%ax @l4%c 
Heavy native 

Po @l4c @l4n @16%c 
Light native 

eccevece @14\%c @15ax @16c 


10 @10%e @13c 
Branded bulls... 84@ 9%c 9 g pits @l1l%e 
n 


Calfskine .....20 @2lax 20 20 25% @26%ec 
MAG vie tewaee @18%ax 17% @18%ax @2lc 
Kips, over’t..164@17ax 16%@17TWax 18%ec 
Kips, branded. . @15n 15 154ax Site? 
Slunks, regular. 85c 11 
Slunks, hairless. @60n 55 @é60c 50 @60c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Oor. week, 
July 31, '26. July 24, ’26. 1925. 
Natives, all 
weights ...... @l4c @l4c 16¢ 
| ree 124% @13c 12% @138c l4c 
Bulls, native .. 10c 9 10c @l12c 
Branded bulls... 8c BOs. 5 epamee 
Calfskins ......164%@1i7e 15% @16%c @22c 
TR bh o00 becuse @15%n 15n 18 19n 
Slunks, regular.65 @75c 75e 1.00 
_ Slunks, hairless 
Wik isnses 25 @30n 25 @30n @40c 


COUNTRY HIDES. 
Week ending Week ending Cor. week, 
July 31, '26. July 24, '26. 1925. 


Heavy steers..10 @10%ax 104%@11%ax 13 @13%c 
Heavy cows ... 9 10c 9 1 12 







Light calf..... 
ACONS ......6. 60.55 
Slunks, regular. .$0. 0.60 
Slunks, hairless.$0.15@0.20 
Horsehides ..... x 5.00 $4. 
Hogskins ...... $0.30@0.35 $0.30 


SHEEPSKINS 4 


Week ending Week e 
July 31, ’26. July 24, ’26. 1925. 





Packer lambs ..... + ay BD < avicasscs 
Pkrs. shearlgs. ...$1.45@1.50 p.TH@i so 1.50@1.60 
po ee ee $0.22@0.24 $0.22 @0.24 $0.31@0.33 


Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of May, 1926, based on reports received 
from 4,307 manufacturers and dealers are reported by the U. S. Department of Com- 


merce, with comparisons, as follows: 


Gaus, GOR, RNs a0 h5 ies cedars needs dieica 
Domestic—packer hides............cececcescescecs 


Domestic—other than packer hides 
Buffalo hides 


Horse, colt, ass, and mule: 
. Hides 


Butts, whole 


Cabretta skins 
Sheep and lamb skins............... 
Skivers and fleshers, dozens........ 
Kangaroo and wallaby skins. 
Deer and elk skins.......... 
Pig and hog skins......... 






Pig and hog strips, pounds...............0..00 ce eeees 


Foreign (not including foreign-tanned) hides..... 
Cattle and kip, foreign-tanned hides and skins....... 
GORE GE WP GIG cei isesccsincocuscetnadveuses estes 


eee eee eee eee eee eee ee eee eee eee eee ee ee 
eee ere eee ee eee eee eee ee eee ee ee ee eee 


Stocks dis- 

Stocks on hand or in transit posed of 

May April May during 

1926. 1926. 1925. May, 1926. 
-++-4,307,314 4,277,852 3,935,435 1,560,011 
+++ +2,698,439 2,670,165 2,445,023 944,502 
+++.1,365,671 1,337,116 1,119,717 556,170 
see 248,204 270,571 370,695 59,339 
coe 46,452 59,302 71,061 25,115 
ees. 10,268 9,684 11,719 4,275 
- +. 8,631,107 8,672,373 3,487,254 1,290,287 
beees 115,343 125,662 118,181 55,375 
++e+ 148,589 119,967 « 67,009 4,278 
+++» 251,650 260,822 177,697 13,990 
«++. 60,016 70,141 Stee. sdethewe 
- ++ -8,801,713 7,595,002 8,203,543 1,320,376 
esoee 504,329 546,615 686,331 91,791 
++ ++ 6,042,524 6,376,655 7,224,995 2,683,473 
sees 115,885 115,619», 99,236 27,968 
«+++ 140,590 172,899 155,294 100 
OTT 232,618 365,485 92,401 
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ICE AND REFRIGERATION 


ICE NOTES. 


Stephens & Co. and the First National 
Bank of San Diego, Cal., are offering 
$350,000 California Ice & Cold Storage 
Company first mortgage and collateral 
sinking fund bonds for the construction 
of a cold storage plant at Bakersfield and 
another at Long Beach in addition to the 
plants at San Diego, Long Beach and 
Bakersfield now owned by the company. 

A new refrigeration plant is planned by 
the Beare Ice & Coal Co., Jackson, Miss., 
to cost $85,000 

The Manhattan Refrigerating Co., New 
York City, is floating a bond issue of 
$2,000,000, from a portion of which pro- 
ceeds will be built additional cold storage 
and refrigerating facilities on properties 
now under option. 

Quincy Market Cold Storage and Ware- 


old 
Facts 








ate 
Enclosed Type 
Refrigerating 
Machines 


1. Have 438 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 

8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 





house Co., Boston, is planning a $500,000 
power plant. 

The Producers’ Ice and Manufacturing 
Company, Republic, Mo., is adding a story 
to the mill property it recently purchased 
and is converting the entire building into 
a cold storage plant. 

modern cold storage plant and ware- 
house will be made of the Drovers Pack- 
ing Co. plant at Kansas City, with the 
expenditure of about $100,000. 

Central City, Neb., is to have a new 
cold storage and refrigerating plant to be 
built by the Omaha Cold Storage Co., 
Omaha, at a cost of about $50,000. 

A cold storage and refrigeration plant 
will be installed in the new abattoir addi- 
tion of the Wilson-Martin Co., Philadel- 
phia, at an estimated cost of $250, 000. 

The Dixie Ice & Cold Storage Co., Mil- 
ville, N. J., has been formed with a cap- 
ital stock of $125,000 by John C. Coote, 
E. D. Rauch, and William B. Rauch. 

A cold storage and ice plant is planned 
by the Wiggins Ice & Cold Storage Co., 
Wiggins, Miss., to cost about $50,000. 

An eight-story cold storage plant is 
planned by the Youngstown Cold Storage 
Co., Youngstown, O., to cost $500,000. 

The Lakeland Cold Storage Co., Cleve- 
land, O., is erecting a cold storage plant 
at a cost of $130,000. 


—ai a 

COOLING THE MEAT MARKET. 

The need for efficiency in a cooling 
system is great in a retail meat market. 
The dealer whose refrigerating plant is 
not efficient is struggling under a big 
handicap in running his market. 

Retailers are coming to recognize this 
more and more, and are installing new 
equipment or adding to their present cool- 


BRINE SPRAY SYSTEMS 
for Hog and Beef Coolers 


Designed and Furnished Complete 


33 I N K SPRAY EQUIPMENT CO. 


3007 Carroll Ave., Chicago 








ing systems. The York Manufacturing 
Co., York, Pa., one of the leading manu- 
facturers of ice making and refrigerating 
equipment, lists the following up-to-date 
retail meat dealers who have recently in- 
stalled York equipment: 

Joe Peter Meat Market, Erie and Chest- 


nut Sts., Ronkonkoma, 7. Bes 3.3 4 
¥%4-ton refrigerating machine. 
W. R. Fletcher Meat Market, Akron, 


Ohio; one 2-ton refrigerating machine. 

Charles P. Kranz Meat Market, Hast- 
ings, Minn.; a 1-ton self-contained refrig- 
erating machine. 

W. E. Johnston Meat Market, Marion, 
Va.; one 2-ton refrigerating machine. 

Glee Obrado Meat Market, Barberton, 
Ohio; one 2-ton self-contained refrigerat- 
ing machine. 

Andy Theis Meat Market, Akron, Ohio; 
a one-ton self-contained refrigerating ma- 
chine. 

Shipe Bros. Meat Market, Mascot, 
Tenn.; a one-ton vertical single-acting belt 
driven enclosed refrigerating machine. 

A. L. Furniss Meat Market, West Frank 
Road, Columbus, Ohio; one 5-ton refriger- 
ating machine. 

Brandies & Troutman Meat Market, 
Elnore, Ohio; one 5-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete. 

Leo J. Hunstiger Meat Market, Waite 
Park, Minn.; a one-ton self-contained re- 
frigerating machine. 

Domenico Corradino Meat Market, 124 
W. Utica St., Oswego, N. Y.; one 1-ton 
self-contained refrigerating machine. 

Harden Store Co., Inc., meat market, 
McConnellsville, N. Y.; a one-ton self- 
contained refrigerating machine. 

Charles Emil Larson, Jr., meat market, 
293 Maria Ave., St. Paul, Minn., one 1-ton 
self-contained refrigerating machine. 

A. H. Armintrout Meat Market, 534 
Portage St., Kalamazoo, Mich.; a one-ton 
self- contained refrigerating machine. 

B. W. Long Meat Market, Pewamo, 
Mich.; a one-ton self-contained refrigerat- 
ing machine. 

Joseph N. Rice Meat Market, 16th and 
Water Sts., Covington, Ky.; one 15-ton 
refrigerating machine. 

H. C. W. Richter Meat Market, Helena, 
Mont.; a one-ton self-contained refrigerat- 
ing machine. 

Verner Lydeen Meat Market, Worland, 
Wyo.; a one-ton self-contained refrigerat- 
ing machine. 

Walter Dawson Meat Market, 
Island Heights, N. Y.; 
ating machine. 

John Kish Grocery & Meat Market, Sa- 


Shelter 
one 2-ton refriger- 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN 'R. LIVEZEY 


PHILADELPHIA, PA. 














“Man Size” 


unclosed doorways. 
Size No. 1 (29% in.) $9.50 
Prices F. O. 


hand, Whether door and frame are fi 


1511 West Fourth St. 





STEVENSON’S 1922 
Door Closer 


stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 
B. Chester 


State size of doors. Whether right or left 
ush, 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






sizes, 
ona for both right and left 
hand doors. 


Chester, Penna. 
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Wu papa plays the smiling consort, 
Mrs. President signs a passport— 
and keeps a watchful eye upon congress 
onthe side. While papa’s meeting de- 
legations, she is planning declarations— 
andto wield a wicked veto is her pride. 
Thecountry'sright behind her—for she’s 
making Wall Street mind her—and the 
farmers say she’s made the crops the 
best they ever they've been in years. 
Not all women like her notions on the 
sparing use of lotions—but her sanity on 
morals always brings the men to cheers. 
Yes, this is nineteen forty-six—fate has 
played a lot of tricks—and the old-time 
brand of politics isdead, But despite the 
nodding foggies, who prefer those old-time 
stogies—it’s much better that the coun- 
try has a Mrs. at its head. 


oSlr 


GQHowever much times, customs and 
needs may change during the next 
twenty years—and however much 
Jamison Doors may be changed, ém- 
proved, to meet whatever new conditions 
arise—we predict that thesame careful, 
conscientious methods of manufacture 
which have made them the world’s 
largest selling cold storage doors today, 
will make them the world’s largest sell- 
ing cold storage doors—in 1946, 
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Jamison Cold Storage Door Company 
Hagerstown Maryland ~ U.S. A. 
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Refrigerating 
and 
Ice Making Plants 





For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly 
Furnished 


The Vilter Manufacturing Co. 


Est. 1867 


806-826 Clinton Street 
Milwaukee, Wis. 




















braton, W. Va.; one 2-ton refrigerating 


machine. 

Greenville Meat Market Co. No. 2, 
Greenville, S. C.; one 4-ton refrigerating 
machine. 


George Albright Meat Market, Ephrata, 
Pa.; one 2-ton refrigerating machine. 

Thomas Doran Meat Market, 1029 Avery 
Ave., Syracuse, N. Y.; a one-ton refriger- 
ating machine. 

Kurt H. Hoffman Meat Market, Robins- 
dale, Minn., one 2-ton self-contained re- 
frigerating machine. 

Auto Market Stores, grocery and meat 
market, Goshen, Ind.; one 2-ton self-con- 
tained refrigerating machine. 

H. H. Leifheit Meat Market, Hinckley, 
Ill.; one 3-ton refrigerating machine. 

E. J. Ramsey Meat Market, Sennet, 
N. Y.; one 2-ton self-contained refrigerat- 
ing machine. 

Frank Leonard Meat Market, 
way, Woodmere, L. I., N. Y.; 


Broad- 
one 2-ton 


self-contained refrigerating machine. 
J. W. Baum Meat Market, Palmyra, Pa.; 
a one-ton refrigerating machine. 
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A. C. Moran Meat Market, 
one 2-ton _ self-contained 
machine. 

Hyman Orlinoff Grocery & Meat Mar- 
ket, Akron, Ohio; one 2-ton self-contained 
refrigerating machine. 

Herbert A. Wilson Meat Market, Nor- 
walk, Ohio; one 2-ton self-contained re- 
frigerating machine. 

Fred Kist Meat Market, Mandan, N. D.; 
one 2-ton_ self-contained refrigerating 
machine. 

Heaney Bros. Meat Market, Goodhue, 
Minn.; one 2-ton self-contained refrigerat- 
ing machine. 

Kirschner, Greiber & Esser, 
ket, Prairie Du Sac, Wis.; 
frigerating machine. 

Roy Krueger Meat Market, Neche, 
N. D.; one 1¥%-ton refrigerating machine. 

Colvin Bros. Meat Market, Urbana, III; 
one 4-ton_ self-contained refrigerating 
machine. 

Charles A. Mettler Meat Market, 1942 
Hennepin Ave., Minneapolis, Minn.; one 
4-ton self-contained refrigerating machine. 

C. H. Wood Meat Market, 1108 W. 
Onondaga St., Syracuse, N. Y.; a one-ton 
self- contained. refrigerating Bell Poth 

Harry Shapiro Meat Market, Akron, 
Ohio; one 2-ton self-contained refrigerat- 
ing machine. 

Ramsay Mercantile Co. Meat Market, 
Ramsay, Mich.; one 2-ton self-contained 
refrigerating machine. 

H. H. Nichols Meat Market, Plainview, 
Minn.; one 2-ton self- contained refrigerat- 
ing machine. 

Wasil Shevel Meat Market, 5856 Elston 
Ave., Chicago, IIl.; one 2-ton self-contained 
refrigerating machine. 

Wein & Krick Meat Market, 6554 Sheri- 
dan Road, Chicago, Ill.; one 2-ton self- 
contained refrigerating machine. 

Tittle Bros. Packing Co. Meat Market, 
Fargo, N. D.; one 2-ton self-contained re- 
frigerating machine. 

Elmer Peterson Meat Market, Falconer, 
N. Y.; a-one-ton self-contained refrigerat- 
ing machine. 

Frank R. Pfeiffer Meat Market, 115 
Hertel Ave., Buffalo, N. Y.; one 2-ton 
self-contained refrigerating machine. 

Star Meat Market, 335 W. Main St., 
Falconer, N. Y.; a one-ton self-contained 
refrigerating machine. 

W. F. & Mary J. Meiners, meat market, 
113 W. 2nd St., Oswego, Oswego Co., 
N. Y.; one 2-ton self-contained refrigerat- 
ing machine. 


Erie, Mich.; 
refrigerating 


meat mar- 
one 2-ton re- 
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The York full automatic 
self-contained refrigerat- 
ing unit is designed to 
meet the requirements of 
the butcher and meat 
dealer. 


It is the last word in me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 
counters. 


We 


have just prepared 
our Bulletin 86, which 
fully describes this equip- 


ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
Just send in your name. 
There is no obligation. 


YORK “2525S 


York, Penna. 











John A. Dehlinger Meat Market, 228 
Ontario St., Buffalo, N. Y.; one 2-ton self- 
contained refrigerating machine. 

E. B. Ruiz Meat Market, Miami, Ariz.; 
a one-ton self-contained refrigerating 
machine. 

L. R. Wertz Meat Market, Aspinwall, 
Pa.; a one-ton self-contained refrigerating 
machine. 

R. Kinderwater & Sons Meat Market, 
Little Rock, Ark.; one 3-ton refrigerating 
machine. 

Rustenhoven & Laux Grocery & Meat 
Marquette, Mich.; a one-ton self-contained 
refrigerating machine. 

George W. Hanks Meat Market, Green- 
wood, Del.; one 2-ton self-contained re- 
frigerating machine. 

The Courtesy Market, meat market, 8724 
Grand River, Ave., Detroit, Mich.; one 
2-ton self-contained refrigerating machine. 

Poehlman Bros. Meat Market, Catons- 


ville, Md.; a one-ton refrigerating ma- 
chine. 

Coulter & Heinbach Meat Market, 
Reedsville, Pa.; a one-ton refrigerating 
machine. 

Young’s Market Co., meat market, 12th 


and Market Sts., San Diego, Calif.; one 
2-ton self-contained refrigerating machine. 
W. W. Davison Meat Market, Hawley, 
Minn.; one 3-ton refrigerating machine. 
Percy E. Lind Meat Market, Mabel, 
Minn.; one 3-ton refrigerating machine. 
City Meat Market, Verona, N. D.; one 


* 3-ton refrigerating machine. 


Philip Ohl, Inc., butcher, 846 Amster- 
dam Ave., New York, N. Y.: one 4-ton 
refrigerating machine. 

John Smercina, Jr., meat market, 5805 
Easton Ave., St. Louis, Mo.; one 2-ton 
self-contained refrigerating machine. 

Frank Fixmer Meat Market, Tulsa, 


Okla.; one 2-ton self-contained refrigerat- 
ing machine. 

J. S. Gallaher Meat Market, Coalport, 
Pa.; one 2-ton self-contained refrigerating 
machine. 


J. D. Gordhammer Meat Market, Bel- 
grade, Minn.; a 1%-ton refrigerating 
machine. 

Joe Heller Meat Market, S. S. Pitts- 
burgh, Pa.; one 5-ton_ refrigerating 
machine. 

F. & B. Habberfield Meat Market, 18 
Main St., Penn Yan, Yates Co., N. Y.; one 


2-ton self-contained refrigerating machine. 
City Meat Market, Wykoff, Minn.; a 


1%-ton refrigerating machine. 
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MATHIESON 
SYNTHETIC AMMONIA 


New Producing Methods—New Selling Methods 


URING the past year consumers have seen radical changes in the 

Ammonia market—changes that have reacted greatly to their 
benefit. They have seen Synthetic Ammonia take its place in the field 
and become firmly established as equal or superior to by-product 
Ammonias, 


While the new price levels on Anhydrous Ammonia have resulted 
in substantial savings to consumers, there are ways in which further 
economies may be effected. The Mathieson Company, a comparatively 
new factor in the field, has introduced new methods in the manufacture 
of Ammonia. It has gone further; it has introduced new selling methods 
in the marketing of Ammonia and brought new ideas and new plans for 
the .economical use of its product. 


The Mathieson organization has a background of many years’ ex- 
perience in handling liquefied gases, yet it is at the same time unham- 
pered by former customs and business habits in the Ammonia field. 
Mature experience, coupled with progressive ideas and a fresh viewpoint, 
will assist materially in the solution of many consumers’ problems. 


With the merchandising of Mathieson Synthetic Ammonia goes 
intelligent cooperation with the customer, as well as the essentials of 
uniform quality, prompt deliveries and a fair price. 


Te MATHIESON ALKALI WORKS Yzc 


250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE 












Soda Ash~ Bleaching Powder 
Modified Virginia Soda 
Agua Ammonia 
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Chicago Section 


Fred Rochester of Wilson & Company’s 
credit department is making a tour of the 
West Indies and is now in Cuba. 

Packers’ purchases of livestock in Chi- 
cago for the first four days of this week 
totaled 32,532 cattle, 7,203 calves, 66,622 
hogs and 49,886 sheep. 

W. G. Agar, of the Agar Packing Com- 
pany, left Chicago Tuesday of this week 
for a business visit in the East and will 
return early next week. 

DeWitt C. Reed, secretary of the Na- 
tional Butchers’ & Packers’ Supply Asso- 
ciation, was in Chicago this week en route 
to New York from a trip to the Far West. 

Guy Fridley, well-known by-products 
broker with the E. G. James organization, 
was called to Brookfield, Mo., late last 
week to attend the funeral of his brother- 
in-law, Roy Gates. 

George Beeman, the veteran  packing- 
house broker, has opened his own broker- 
age business, it was learned this week. 
Mr. Beeman’s office is Room 55, Board of 
Trade Building. 


Mrs. Fred Schulze, of Birmingham, Eng- 
land, wife of the British casings importer 
and exporter, is in America in the course 
of an extended trip and is spending some 
time in Chicago. 

B. F. Pierce, one of the best traders and 
judges of livestock on the Chicago market, 
has taken charge of the Kennett Murray 
& Co. buying office at Chicago, succeed- 
ing W. M. Burrows, who has resigned to 
enter business for himself. 

R. J. McLaren, well-known Chicago 
packinghouse architect, of the firm of Hen- 
schien & McLaren, was in the East this 
week. While there Mr. McLaren called 
on his uncle, Robert McLaren, M. P., of 
Scotland, who is visiting his daughter in 
Metuchen, N. J. 


Prices realized on a Swilt & Company 
sales of carcass beef in Chicago for the 


week ending Saturday, July 24, on ship- 
ments sold out, were as follows: Cows, 
common to good, 9.50@13.00c;_ steers, 
common to medium, 12.00@15.50c; and 
steers, good’ to choice, 16.00@18.50c; and 
averaged 13.72c per pound. 

Provision shipments from Chicago for 
the week ending July 24, 1926, with com- 
parisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1925. 
Cured meats, Ibs....15,377,000 17,026,000 20,319,000 


Fresh meats, lbs....: 36.784, 000 36,281,000 37,466,000 


Lard, lbs. . 3,137,000 5,090,000 , 5,674,000 








Sentence Sermons 


Written for THE NATIONAL "dae haem 
by Roy L. Smith 


WHEN: YOU ARE DISCOUR- 
AGED— 


—Stand on some busy corner and 
watch the lame and blind go by. 

—Visit some hospital and talk with 
the incurables who are incurably 
optimistic. 

—Read the story of Helen Keller, 
deaf, blind and dumb. 

—Consider the case of Charles 
Goodyear, who failed for eleven 
years before he succeeded. 

—Talk with some man who is un- 
able to work and you will be 
thankful for life. 

—Remember that the oak grows 
strong by putting up a battle. 

—An hour’s play with a little child 
is the best tonic in the world. 




















A thrilling golf match was staged in 
the East last week. Fred Tobin, head of 
the Rochester Packing Co., played Hugo 
Arnold, well-known Chicago sausage 
manufacturer, and lost. W. H 
secretary-treasurer of the Mutual Sausage 
Co., Chicago, caddied for Fred Tobin, 
while Henry Hetzel, of Hetzel & Co, 
carried Arnold’s clubs. The weighty com- 
bination of Hetzel and Arnold proved too 
much for the light weights. 


. Gausselin, 





D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 


Packing House Products 


Oldest Brokers in Our Line 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 





Carcass Beef—P. 8. Lard—Green Pork 


Construction; Cork Insulation & Boneless Beef—Ref. Lard—Cured Pork poner 
se aren Track Work. Quick Reliable Service Guaranteed Oe GINEERS 
ht P P Buil Bldg. Packing House 
ae?” Detroit, Mich. 1 Soneree Al Working “OHIGMGO LL. Cleveland, 0. Specialists 


DEATH OF R. A. HALE. 

Richard A. Hale, vice-president of Dar- 
ling & Company, Chicago, died suddenly 
this week at his residence at 6938 Oglesby 
avenue at the age of 47. Mr. Hale was one 
of the best-known figures in the trade, and 
has been a member of the Darling organi- 
zation for over 30 years. He had many 
friends who will sincerely mourn his 
passing. 

Mr. Hale was born in Chicago Nov. 1, 
1878. He went to work for Darling & 
Company as office boy at the age of 16, 
and gradually worked himself up to the 
position he held to the time of his death. 
He was a member of several of the better- 
known Chicago clubs, and was also a 
prominent worker in the Medinah Temple. 

He is survived by a daughter, Frances, 
and a brother, Sidney, of New York. The 
funeral was held Thursday afternoon, July 
29, with interment in Oakwoods cemetery. 

fe 


TALKING ABOUT TONGUES. 

Edwin Meier, of the wholesale meat 
concern of B. Meier & Sons, New York 
City, was in Chicago this week looking for 
some 4@5 Ib. tongues for his fancy trade. 
They seemed to be hard to find until Ed 
ran across Barney Kohn, of Guggenheim 
Bros., the silver-tongued orator of Pack- 
ingtown, who is never short on tongue. 

“Sure I’ve got some tongue like you 
want,” sez Barney. “They’re worth 30c, 
but I'll let you have ’em for 24c.” 

“That reminds me,” sez Ed, “of the 
colored lady who used to work for my 
mother. She was in need of a pair of 
shoes. ‘What size do you wear?’ asked 
Mother. ‘Well, my size is 4’s,’ said the 
colored lady, ‘but I usually wears 12’s!’” 

— ao 

ISECOVITZ TO BUILD PLANT. 

David, Charles C. and Morris P. Iseco- 
vitz, formerly with the Central Abattoir 
Co., Reading, Pa., have organized the 
firm of D. Isecovitz & Bros., and have 
purchased a plot of ground on Bingman 
street, Reading, on which they will erect 
an abattoir. David Isecovitz and his 
brothers are among the best-known meat 
men in the East, and have a wide circles 
of acquaintances in the industry. 





H. 0. GARD A, LINDBEEG 
GARDNER & LINDBERG 


ENGINEERS 
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Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





C. W. RILEY, Jr.” 
BROKER 
2108 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





M. P. BURT & COMPANY 
Engineers & Architects 
ion ogg be 


panne Nag Re Dreat by Dee 35 ¥. Ex 
You ‘ears’ - 
Lower Construction Cost. Higher 


ase. 
206-7 Falls Bidg.. MEMPHIS, TENN. 








Manhattan Building, Chicago, II. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief 


ABATTOIR PACKING AND COLD STO STORAGE PLANTS 





Cable Address, Pacarco 





LEON DASHEW 
Counselor At Law 
230 Fifth Ave., New York 
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LAMB OUTLOOK FOR 1926 


An increase of about 2,200,000 head or 10 
per cent in the size of the 1926 lamb crop 
over that of 1925 ig shown by the June 
lamb survey made by the U.S. Department 
of Agriculture. This increase is due to an 
increase of 2,350,000 head or 16 per cent in 
the crop of the Western lamb states. The 
crop in the native sheep states is about 
138,000, or two per cent smaller than that 
of 1925. 

The smaller size of the native lamb crop 
this year was due to the reduced percent- 
age of lambs saved, since the estimated 
number of breeding ewes January 1, 1926, 
was 3 per cent larger than January 1, 1925. 
The large increase in the western states 
was due both to an increased number of 
breeding ewes, over 5 per cent, and a ratio 
of lambs saved to breeding ewes of 88 this 
year compared to 79 last. 

While all Western states showed an in- 
creased ratio of lambs saved, the most 
notable increases were in the Southwest- 
ern states. It is probable that the ratio 
ot lambs saved in the West is the larges: 
for the whole area on record, and that the 
lamb crop was one of the largest in actual 
numbers. 

The number of ewe lambs being kept for 
breeding ewes on January 1, 1926, is shown 
as about 5,750,000 head. This number is 
21 per cent of the number of breeding 
ewes over one year old at that date. In 
the native states the percentage is 19 and 
in the Western 22. The percentages are 
more than sufficient for ordinary replace- 
ment of breeding ewes, and indicate a con- 
tinued tendency to expand breeding flocks. 

The computed lamb crops cover in the 
native states lambs living to June 1 or 
sold before that date and in the Western 
states lambs docked or branded. They 
are considerably larger than the number 
finally sold or added to breeding flocks or 
stock sheep. Since, there is little informa- 
tion available as to lamb losses after June 
1, or after docking until the final disposal, 
the total number of lambs finally slaught- 
ered or added to sheep numbers from the 
1925 crop, or to be so disposed of from 
the 1926 crop, cannot be determined. 

re 
NEW ARMOUR VICE PRESIDENTS. 

The Armour custom of recognizing ex- 
ceptional merit and service with the title 
and responsibilities of the vice presidency 
is again illustrated in the selection of two 
outstanding executives of the younger gen- 
eration for this distinction—Lester Armour 
and W. W. Shoemaker. These appoint- 
ments were made at the last meeting of 
the board of directors, and do not change 
the duties of the executives named. 

W. W. Shoemaker, who began his serv- 
ice with Armour and Company as a sten- 
ographer in Kansas City twenty-five years 
ago, has had a long experience in the va- 
Tious departments of the business. Since 
1910 he has been in charge of the foreign 
department, with supervision of foreign op- 
erations and sales. His duties also include 
jurisdiction over the oils and fats and hide 
departments. 

Lester Armour, one of the new vice- 
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presidents, has for the last five years been 
in charge of small plant operations and 
assisting vice-president F. W. Waddell in 
management of pork operations. Mr. Ar- 
mour began his career with the company 





LESTER ARMOUR. 


seven years ago by spending a year and a 
half in the Yards and in the Chicago plant 
getting a thorough understanding of the 
business from the ground up. This was 
followed by part of a year’s experience in 





W. W. SHOEMAKER, 


the branch house department. In his new 
capacity as vice-president, Mr. Armour will 
continue to supervise the same activities as 
before. 

30th men are extremely popular in the 
organization, and their selection for the 
vice presidential title met with enthusiastic 
approval. 

————e—_—— 

DUTY ON IMPORTED SAUSAGE. 

Imported pork sausage in hermetically 
sealed tins, are dutiable as prepared pork 
at the rate of 2 cents per pound under 
paragraph 703, act of 1922, the United 
States Customs Court finds in upholding 
protests of J. De Lucia, Angelo Salurso, 
Jos. Victori & Co., the Hudson Forward- 
ing and Shipping Company. Andres Della 
Gala and Wm. A. Brown’ & Co., all of 


New York. A higher duty had been as- 
sessed by the collector. 





CHICAGO LIVESTOCK. 























RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 19........ 15,263 2,509 37,526 8,949 
Tues., July 20....... 7,385 1,642 22,05 12,134 
Wed., July 21....... 12,320 2,816 16,625 15,986 

Thur., July 22....... 4,008 3,217 29,858 R 

Fri., July 28......... 3,800 1,199 16,881 8,389 
Bat., July 36. 000000 LE 639 1,932 6,528 
Totals this week...53,903 12,022 124,873 61,874 
Previous week....... 61,891 16,505 111,061 64,657 
fe Se ere 46,566 11,127 104,851 53,131 
Two years ago....... 56,834 12,701 138,241 77,874 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 19........ 4,699 15 8,840 1,977 
Tues., July 20....... 2,059 107 5,243 1,155 
Wed,, July 21......4 8,023 seen 3,606 2,880 
Thur., July 22....... 3,028 esaa 4,126 2,003 
Fri., July 28......... 2,003 1 6,061 995 
Sat., July 24........ 210 osee 1,134 2,456 
Totals last week... .15,022 1238 «629,010 =11,556 
Previous week.......15,700 89 24,467 17,374 
YORE BOO. «00 recndcss 12,943 266 33,681 8,242 
Two years ago....... 17,270 250 43,484 19,701 


Receipts at Chicago Steck Yards thus far this year 
to July 24, with comparitive totals: 


1926. 1925. 
SE 65 5s ly ven kanes owe omen 1,697,337 1,567,727 
BED cea nsdnensareckrocentee 457,082 527,809 
ER PS a a 4,101,209 4,890,503 
Ec dks crbcatdp yes citapepan 2,191,2 2,095,327 


Combined weekly hog receipts at eleven markets 
for week ending July 24, with comparisons; 
Week. Year to date. 


Week ending July 24.... 477,000 15,437,000 





Previous week........... xd. oe rr rer 
Po ch acc atabeseves exactasus 420,000 18,503,000 
POE Ss.n dah 0056 akg tence vabeda wed 520,000 23,035,000 
PEGE wknvavcctuccesesigndescedated 665,000 22,109,000 
PNET oda wee Rnd Soca nas cee ne ene 519,000 16,732, 


Combined receipts at seven markets for the week 
ending July 24, with comparisons: 


*Cattle. Hogs. Sheep. 

Week ending July 24... .218,000 405,000 186,000 

Previous week...........226,000 374,000 177,000 
5 356,000 148, 


000 
428,000 199,000 
550,000 166,000 
425,000 182, 
Combined receipts at seven points for 1926 to July 
24, 1926, with comparisons: 
*Cattle. Hogs, Sheep. 
SEN asd vvackvahenseaed 5:643,000 13,241,000 5,662,000 
1925 . .5,274,000 15,823,000 5,311,000 
388,000 19,058,000 5,271,000 
38,000 18,331,000 5,498,000 
5,113,000 13,707,000 5,179,000 













- 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle, 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight -Prices. 
received, lbs. Top. Average. 








es | te eT ee 124,900 261 $14.50 $12.25 
Previous week..........+:. 111,061 259 14.75 12.85 
RE: bie dive ci asbeniwee Gade 105,821 244 14.55 13.25 
SO oc a bse eesatvavaphs eee 138,241 239 9.80 8.45 
RE dba visdweawenneerende’s 209,314 241 8.10 7.05 
WGES aaccvcecdesdeccecedid 141,083 248 11.00 9.50 
FOG ao scactincvosuioavius 119,811 243 11.75 10.35 
Me S| rr tea 143,000 243 $11.05 §$ 9.70 


“*Reeripts and avernge weights for week ending 
July 24, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs. 
$5.85 $14.30 
5.75 13.90 
8.00 14.40 
6.00 13.45 
5.85 12,70 
5.85 12.50 
5.6 9.85 





Av. 1921-1925...........$ 9.80 $9.70 $ 6.25 $12.00 


Following is given the net supply of cattle, hogs 
vod sheep for packers at the Chicago Stock Yards; 





Cattle. Hogs. Sheep. 
*Week ending July 24... .38,800 95,600 52,000 
Previous week 46,191 86,5094 47,283 







Oey Pr ene eh Ter 33,623 105,251 53,131 
WOSE evccccegedecseoss 39,564 94,757 58,173 





MOM ceo bin cueviaes 43,775 155,881 47.954 


*Saturday, July 24, estimated. 


Chieago packers’ hog slaughters for the week end- 
irg July 24, 1926: 
AVMROE Te DOs ois isis Sclape died hp ac.dviavaeatexasy 
AMNMIO“AMROK 6 o.aln.ss oo ceocenendecadugeereacdes 
GER. WO OOS ox cadicvcet ipa nis diese cess cheres 
TROMANNE - OO. i 6 vive d+ oe Sac cincds.oenbo0ers ch 
Morris & Co........ ° 
Wilson & Co. 
Boyd-Lunham ..... 
Western Packing Co x e< 
Roberta BR Oabe ook decease ies egoccvesevesean 
pS ee . Pa eee eee ee 













Independent Packing Co....4.....6.00eeeseseeee 5,900 
Brennan Packing C6... 5... 2.0 ccccscssccceceee 5,900 
Agar Pathlng : e.. 4 is. cis cateescssceneceveenes 2,300 
Others ...... ° eee 
TORE oi. c's Wic'c 0.6% o gh bude ses cbpetdhe 

Previous week ... 

199B bre Rs sada 

WY cice ds nua tae 305 ohceave made ory 

1928... .cacsents . trey erreee 


(Yor Chigago livestock prices see page 38.) 
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Chi P ee M k CHICAGO HOG PURCHASES. 
icago rovision ar. ets Purchases of hogs by Chicago packers 
for the week ending Thursday, July 29 
H IONA KET : 
Reported by THE NATIONAL PROVISIONER DAILY MAR isk ib ceeteutaec “alee ce ce 
SERVICE ; Week Cor. 
as Prev. week, 
n S uly 29. week. 1925. 
CASH PRICES. FUTURE PRICES. Armour & "ee eee 6,054 7,659 9,320 : 
Based on Actual Carlot Trading, Thursday, nglo-Amer., Prov. Co... 1,904 7,020 4,309 - 
July 29, 1926. Official Board of Trade Range of Prices. Swift & Co... .....0. 81116 —-10,021 7,900 M 
: wate H. Hammond Co.....: 5,749 5,605 5,238 H 
Green Meats. SATURDAY, JULY 24, 1926. Rey pda 6.438 4/328 8,752 © 
Wilson & Co............ 8,195 8,216 8,288 H 
Regular Hams— Open. High. Low. Close. Boyd-Lunham Co. ...... 3,402 5,090 3,884 F 
CN: Cin Ula beebaGhesdadaes @26% LARD— oo ct Prov. Co. 9,853 8,215 4,900 
indies V peas cass rene aews = @26% : 5.75 15 15.75 Roberts “SS 4,358 3,955 3,218 
ME ME. soso csp ccc oes sen @20, aa cee ipaa% °- 15:80 15.02% Miller & Hart... -.....:. 2/941 4.185 2.004 s 
14-16 IDB. AVE.... 2... eee ee ce eereceeeces - B gCo.. 5,78 ; 2, s 
7 Be sated iat ee eh ane > Tit co Meek dat Dae 15.00 cad = sna Brennan Packing Co..... 5,372 5,925 5,263 s 
CE. ave vcc clues sespashnnewe ds 244% CLEAR BELLIES— & Agar Packing Co....... 1,624 1,825 1,080 s 
s 
Skinned _Hams— July .....+. «-s- woe wes 18.15 a glee at ae 69,657 72,033 67,263 s 
eecccece 3. 18.15 18.10 18.1 eesecees ’ “, Of, Ss 
14-16 Ibe. avg @26- Sept. 18.10 > 5 o 
16-18 lbs. avg.. b tote 4 SHORT RIBS— C 
18-20 Ibs. avg.. W2A'% BP ossesprencs ee =a 16.50 c 
20-22 Ibs. avg @21 Ser. Cath 16.00 16.15 16.00 16.15 CHICAGO RETAIL FRESH s 
22-24 lbs. avg oi MEATS . s 
24-26 Ibs. avg > =mnry « ‘ e Cc 
25-30 Ibs. ave @18% MONDAY, JULY 26, 1926. $ 
elias a Open. High. Low. _Cllose. Beef. & 
i i oo, i cksewh woes se e paces @18% RD— 5 
eee AMM, ose heise 05s cies sapeace | a ee reer otis seas 15.75n No.1 No.2. No. 3. s 
BRD TR: OUR. c ices ncwcodcccarvervscvveces @16% AME. 65 60626 soe cues Seen 15.82%n Rib roast, heavy end.......... 25 22 12 s 
BED TRB. BUR cies cccccccscccsccescstcs @16% ee 15.95 15.97% 15.85 15.9244 Rib roast, light end.......... 36 28 20 C 
Se wig Fits 0 o:0 9400000045060 s0008 @16 t...dsincon 15.97% 15.97% 15.87% 15.92% ES RE ES SI 26 20 14 C 
Belli ‘s ‘nae ) TAN. 2c cee sees eee sees 14.27 ax ——— FOUNG ©... ..ccscccscece 45 35 s 
Fe ee eut and seedless a teaks, sirloin, first cut........ 40 32 22 d 
6 81 Mpc onkn savers eves etweswcgenes @30 CLEAR BELLIES— Steaks, porterhouse .......... 50 37 25 l 
RM MRC oon sors cccsct cs steeese 28 MOY scene Sees ces sae 18.12%4n Steaks, flank ...........+...- 28 25 18 I 
10-12 IDB. AVE... 2... cece cece eee eeeees 26 - 8 ae a Ti Benet ES 18.12%ax Beef stew, chuck ............ 20 is 12% F 
BB-ES TRB, BUBB. cc ccccvcvccvsscccesescccce 23% gander eens gta tthe? oii 17.80b Corned briskets, boneless ...... 24 22 18 C 
14-16 IDB. AVE... 2. cccccccccccssccsscceves 22% Corned plates ................. 16 12 10 
SHORT -RIBS— Corned rumps, boneless 25 22 18 : 
Pickled Meats. A eee 16.40 16.40 16,40 16.40 er Bete’ E 
re 16.15 16,15 16.00 16.00 Lamb : 
Regular Hams— ite ‘ § 
8-10 Ibs. @28% TUESDAY, JULY 27, 1926. Good. Com F 
10-12 lbs. 28 ose ine yf iesssscccscsis so. D 30 s 
12-14 Ibs. 21% _ oe. ae Oo eked pager arth 50 35 f 
14-16 Ibs. ja MNES 5 gos dKo on eeae cbs dan vs 0's 20 15 t 
16-18 Ibs. bt seciied =" ee Chops, shoulder .............. 25 25 I 
18-20 lbs. 2 15:96 15.82% 15.87%4ax Chops, ribs and loin.......... 60 30 : 
Boiling Hams—(house run) 15.90 15.80 15.85b F 
SUMMON, fone accu Schcerangucincs @26% 14.25 14.25 14.25 Mutton. F 
BO TR, BOB occ cicc seme eccccssccscoseces @26% iene Sl Ee eek 26 ¥ 
20-22 IDB. AVE... + +++ essere eee eres eres @25% 18.20 Sn age TSE eR eC TS RN . ap 
Skinned Hams— 18.25 18.15 18.15b NOD oneccgesnisabicces<s 16 
baee eens 17.80n Chi » TED and loin. .......cee 
NM soy aids asigesesceanaens @28% A oh ent te 
RIES pn ia soies sees secae roses @28% Pork. I 
SEEM UE soca sais apno ons ss0cnn 2c « @27% 16,35 16.35 16.35 or " 
OT 1 on on kindach oe'ee od ewe eee @26 ren <aue 16.00ax Loins, whole, 8@10 avg...................30 @34 s 
22-24 WS. AVE... 6.0 ee ee ee cece ee eee @25% Loins, whole, 10@12 avg............0.00005 28 @32 . 
24-26 IDS. AVE....-.. eee ee cece cece eneeeee @25 WEDNESDAY, JULY 28, 1926. Loins, whole, 12@14 avg...............00- 24 @26 ] 
i Asch aGaeew sce dass d ecb ten 06 @24 4 Loins, whole, 14 and over.......... ses ecewe 20 @22 ) 
Open. High. Low Close. EE ita kale oc Get 5625 Cnkake AeNS Kab aus oe a ] 
sco ae § ® @18% LARD— Shoulders } 
Ue D1S* , 5.571 5.57 15.50 EE. AdAeSclneehvas edo sombec desis 
G- 8 bs, AVE..-... 2. +2. e esse reeeeeeeeee @1i% oo. pe Pe typo ~~ 15.50n Spareribs 
B-10 We. AVE... 2.1 ee eres eee eee e eens ON =e. ....-- 15.75 15.75 15.60 MGM cs c'ratacacs 
10-12 Ibs. AVE... . 2... eee eee erence cence @16% sips 15.75 15.75 15.60b Leaf lard, ( 
12-14 WS. AVE..... ce eeeeee cc ceeeaeerees @i6% miata 14.20 14.20 14.02%4ax ‘ 
Bellies—(square cut and seedless) CLEAR BELLIES— 
6- 8 Ibs. @30 PE FE eke ap Eee Te oie ccinpacsscacavseeeced’ --28 38 
8-10 Ibs. @28 ee eee ee 18.10ax Forequarters . 18 24 
10-12 Ibs. oak Oct. . . 17.80 ones saao 17.80 — gatas’ 24 35 
12-14 lbs. p23 . reasts 14 18 ] 
14-16 lbs. 122.4 SHORT RIBS— eas Shoulders 12 @24 
De... cocker eise mae con og CS As cig cans as 50 ( 
Sept. ..ccace cows wone snes x x 
Dry Salt Meats. MED GRE BOln CROPS ooo cnc cccccccccovccscse 40 
Extra short clears, 35/45................5- @16% THURSDAY, JULY 29, 1926. Butchers’ Offal 
SD GUNNS CUE, DOPOD se oc cccccsccccecescess @16% Open. High. Low. Close. al a Oo ag @é6 ; 
Kegular plates, 6-8.............-0eeeeeeeee Siew LARD— Shop fat 23 
SL, Dnike cn dweetsbvs0sccceneeses @12% » 5.2 rs 
coc bs Se awe vagcwoeqncccahs sebicese @12% — ‘2 3 : ane sari aie = ow al en Ib Ki 4 ' 
BES Ma nses' 15.55 15.72% 15.55 15.70ax UNS sicaes 18 
opt ~~ .. ~ sapilaghe 15.55 15.72% 15.55 15.70 en a ait ei lai ei ee 12 
8-10 Ibs. avg @12 J 14.10b 
10-12 lbs. avg @12% OM. ceeeeee eee cove cove . 
12-14 Ibs. avg @12% CLEAR BELLIES— 
14-16 lbs. avg ee. Qa scpae 17.90 17.90 17.87% 17.87%ax 
16-18 lbs. avg.. Bewe. MONE. wap eps ene eam ipa. 18.10ax 
18-20 lbs. avg. . 12% a Re mnaeh ESS 17.80n 
20-25 lbs. avg @13 SHORT RIBS— Sacks. 
Clear Belli a oe ae 15.87%4ax Nitrite of Soda, 1. c. 1. Chicago.......... 9% 
14-16 lbs. avg @19% BIER. tccanec nest peat ae 15.75ax Double refined saltpetre, gran., l. c. l..... 6% 6% 
16-18 lbs. avg @19% WEEE SCA b oebu Seoweuckaewasvetscoecnss 8 1% 
a a SS @18% FRIDAY, JULY 30, 1926. Double refined nitrate of soda, f. 0. b. 
20-25 Ibs. avg @18 N. Ws WO C css vac cctavesc 8% 3% 
: » ere Open, High. Low. Close. Less mi carloads, granulated......... 4% 4 
LARD— Crystals 5% 5 
MR 15.50 15.70 15.50 15:70 CC YBBAIS «12. eee eee e cece esse eeeeeeee 
i. wivcwe wee 15.70n Kegs, 100@130 lbs., 1c more. 
_~ Beastie 15.70 15.80-82% 15.67%4-70 15.80b Boric acid, in carloads, powdered, in bbls. 9 8% 
ky es ancae 15.72% 15.824 15.70 15.82%b Crystal to powdered, in bbis., in 5-ton 
Jan. ....... 14.22% 14.22% 14.20-22% 14.20ax SE MR i voeeauh og cuescvelcétace 9% 9% 
CLEAR BELLIES— In bbls. in less than 5-ton lots........ - 9% #10 
July .......18.00 18.00 18.00 18.00 Borax, carloads, powdered, in bbls....... 5 4% 
Ms, ecaase 18.25 18.25 18.22% — 18.25b In ton lots, gran. or powdered, in bbls. 5% 5 
Ss) sbonSae awe odin nieces 17.85b 
SHORT RIBS— Salt— 
+ See sone tie 15.95ax Granulated, car lots, per ton, f.o.b. Chicago 
eG. <5 chan 15.80 15.97% 15.80 15.974%4b RN desk do Kd hbo cd ehind ee des bus seuaScakaund 
Medium, car lots, per ton, f.o.b. Chicago, 
BI cecccccccccvcncccsescvccaconsecesecese 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
H. G. S. : r 
jugar— 
. e . 
Packing House White Paint | naw sugar, 96 basis.........000ccc0000005 @4.30 
° oe NOE, Tee IDs dino os 50s okies seks @3.95 
Harry G. Sargent Paint Co. rep. | a 63 and 65 combined sucrose @31 
MONON eR hk 0.5 pesca eeeedae et swe Ges 
502 Mass. Ave., INDIANAPOLIS, IND. Standard sees f.o.b. refiners (2%)... @5.80 
Plantation granulated f.o.b. New Orleans. . 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcags Beef. 


Week ending 

July 31. 

Prime native steers......... 17 @18% 
Good native steers.......... 1 @lij 
Medium steers .........-... 14 @16 
ERCUSGPR; “GOO. 2. ccwewccccss 13 @18 
QCOWB sc veccsessvccecesecocce 10 @l4 
Hind quarters, choice....... @23 
Fore quarters, choice........ @l4 

Beef Cuts. 
Steer Loins, No. 1. @29 













Steer Loins, No. 2. @26 
Steer Short Loins, No. @39 
Steer Short Loins, No. 2. p34 
Steer Loin Ends (hips). 22 
Steer Loin Ends, No. 2..... @22 
CREE. I” Snes sdsie Wen ecte @20 
Cow Short Loins............. @18 
Cow Loin Ends. (hipe) bekeakn @l7 
Steer Ribs, No. @20 
Steer Ribs No: @20 
Cow Ribs, No. @l6 
w Ribs, No on 
Cow Ribs, No. 3 12 
Steer Rounds, @17% 
Steer Rounds, @l7j 
Steer Chucks, No. 1......... @l2 
Steer Chucks, No. 2........ @11% 
Gy MRE nwa odeacescsace @15 
CT GES 8 ncdc ep caasdons 9% 
DE EE: aise oneeca ce pphs 9% 
SEE  PONOOE Ep visveswssnes @9 
a a a ea @15 
jo ee Pore ee ree @12 
Steer Navel Ends............ @ 7% 
Cow Navel Dnds............ a7 
Wore BUARME onc civccsssvcsee @i 
SE IE 6 cigtscrecssicws @i7 
WROMES odiccvcccocccccncescecs 20 
Strip Loins, No. 1, boneless. . 50 
Strip Loins, No. aN Be seve 45 
Bietp Fates, We, Si... cecccses 35 
Sirloin Butts, No. 1......... 30 
Sirloin Butts, No. 2......... 25 
Sirloin Butts, No. 8......... 15 
Beef Tenderloins, No, 1. ‘ 15 
Beef Tenderloins, No 65 
Rump Butts. 18 
Flank Steaks 14 
Shoulder Clods..... 15 
Hanging Tenderloin 10 
Beef Products. 
mies (per TDi) ss kee cece 9 @10 
Heart al Cdesacnedeeveccavesee pt 
eS Ree ree 2914 @32 
spetamente eh we add cls ee ecm @32 
ORT, BOE AD, 6 ccvcavescuce 2@8s8 
Fresh ripe + Bt ohne «bees 
Fresh Tripe, H. C........... 6% 
BTOEW a cian 6c bose casts cde pave 9%@13 
Kidneys, per Ib........... «10 @10% 
Veal. 
Ceoe OAROREE 56k sc deceees 20 @22 


Brains, each. 





Sweetbreads 
Calf Livers...... 
enlae: Tala oo. ss vss cnssacn @30 
pO Teer @28 
Choice Saddles ......-.cseese @35 
Medium Saddles ............ @34 
CE eee @23 
EE ED iw cb 5 ks wes esas @21 
Lamb Fries, per Ib.......... 32 
Lamb Tongues, each......... 13 
Lamb Kidneys, per Ib........ 25 
Mutton. 
ls A, SSS ts ete @10 
ree @i6 
Reavy BAGRIOS «. ix. cevscesic @12 
MAME WONDER. 4 ck cictdeevece @18 
gh. 3s @8 
9 SS @i4 
SR see ee @20 
BR, MO, oie wis x coe wages @18 
Oe eee @ll 
Sheep Tongues, each........ 13 
Sheep Heads, each.......... 10 
Fresh Pork, Etc. 
SN TROUE os cb osasey hae se @25 
Pork Loins, 8@10 Ibs. avg.. @28 
Ea gas nee kes VGwa wee es @29 
WGTIRES occ ccicccccecs Saaapeas @ 
MOL cations cchivencehdnevens @20 
Skinned Shoulders .......... 18 @18% 
aa rere @48 
SE EE, “ava. dn'e0'45 bo: 079 ree @14 
DE SE Sv acsveconpescstes 154% @16% 
nD err rer 15 16 
pn PPR rrr ere 23 a3: 
Hoe! ecccccces eccccccces 15 
NE Seika 04-6) 6060 cthaokenuh +s 
eee 38%@ 4% 
DONE WOME. 0 secede accsssvace 12 
BE 6 PND. 02.5 db 00dnvceveave 9 
Blade Bones .......... eeeaee @15 
te. Eras 6 
Kidneys, per Ib ........... 9 @10 
TAVEEB cccccccccccccccccccens 5 
BGENS ccccsccceccess séseace 15 


Cor. 
19 


18 
17 
12 
13 

8 


29 


17% 
13 


23 


week, 


ie 


mmings 
* Special lean pork trimming 


THE NATIONAL PROVISIONER 


DOMESTIC SAUSAGE. 








Fancy pork sausage, in 1-lb. carton....... 29 
Country style a 21 
Country style sausage, fresh in bulk.. 19 
try sausage, smoked............. 26 
Mixed decces ececcccecee 18 
BBocccsece ettevecse 
cee eee - ARG Soceceecces cry 
ogna in ungs, 0. eee 
Bologna oth, affined, choice. ....... 17 
Bologna in beef middles, choice........ a 19% 
Liver sausage in hog bungs................ 23 
Liver sausage in beef rounds............ ee 14 
FIORE: GOONS . oi cccccccesecscvcces Soceseee 16 
New ew England i luncheon ‘specialty... wavesecce es 
eon DE sieuadvecetesse wee 
Mines luncheon specialty....... dececeseee 17 
TOMSUS GRUGRTO. ccccccccccccccscccccsesece 
BROOM. 6 otic ccncsecesqvesccercsseues 19 
rea erree nseense? Wnidbacebe vasdde ese 
NBD ccc cc cccnccbocccecccccvcccossococee 18 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 54 
Cervelat, new condition, in hog bungs 24 
Cervelat, new condition, in beef middles.. 24 
Thuringer CQOEVOIRE oc ciiccccsnsodncude jk «eo 27 
Farmer ...... Sdewveecececeserosecsdsennses 32 
ae séone Ch bd aechaditnekedasabedsewe 31 
Ritlano Salam{, choice, ia’ hog Wage 2220 aor 
no ce, 
B. C. Salami, new wien... Sobderenode 127 
Frisses, choice, in hog middles...... aeseee 45, 
Sones ot - Balad... .cvcccccessers evecnes 4 
Mortadella, new condition...........s.... vl 
Itallan style — neeewes Lbeus vows sel ceuas 
Ssdeeavaveverececednenseere 52 
‘SAUSAGE IN OIL. 
style sausa in beef rounds— 
ae SG ee a wea V0 e dua tareeesescasc ue $7.00 
e tins, © crate.... dbs 640 0'c.09- ee 
Frankfurt style sausage in sheep casings— 
mall tins, 2 to eae «2 oceccvesenece oesecos 0 
Large tins, 1 to crate.......... ecccpocescocecdthee 


oes tins, 1 ba ae piececovesescences steotes 
Smoked link oe: = pork casings— 

Small tins, 2 to c see 

Large tins, bP. di. aaa coecee Cocccccccess 


SAUSAGE MATERIALS. 
Regular pork tri 


Pork cheek meat. . 
Pork hearts 
Fancy boneless bull meat (heav 
Boneless chucks 
Shank meat..... 
No. 1 beef trimming: 
dg re 
Beef cheeks, trimmed............. 
Dr. canner cows, 300 ibs. and up. 
Dr. cutters, 400 ‘Tbs. and scion 
Dr. bologna bulls, 500-700 Ibs. 
De Sh dad taveeswiesses 
Cured pork tongues (can. trm. 
(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
Beef rounds, domestic, 180 sets han tierce, 
per set. 












Cesc ces eteegeescedeeeecie @29 
a rounds, “domestic, 140 sets per “tierce, @30¢ 
= cf rounds, export, “225 sets per tierce,, @31 
Beet tS 110 sets, per tierce, per set @1.50 
Beef bungs, No. 1, 400 pieces per tierce, @2 

POP PEOOBs coe scccccvsssccsccecsscevecevess 

ee — No. 2, 400 pieces per tierce, @us 
Beef. Weasants, No, 1, per acoccesees 11 
Beef weasands, No. 2, gor piaes..,. cecccece 6 
lteef bladders, ‘small, re 1.25 
Beef bladders, medium, per dozen......... 1.75 
Beef bladders, large, per GOS. .....cccscccee e255 
Hog casings, medium, per Db. _— canbe 2.35 
Hog casings, narrow, per £, @. Bicdseee @2.75 
tiug middies, without cap, a Sb ccccs 17 
Hog iniddles, with cap, per set..... 20 
Hog bungs, export ..........- 36 
Hog bungs, LA prime. 28 
Hog bungs, medium.... 20 
Hog gs, small prim 10 
Hog bungs, narrow...... oe 6 
Hog stomachs, per plece........0.sseeeeeee 8 


VINEGAR PICKLED. PRODUCTS. 


Regular tripe, 200-Ib. bbl.. 
Honeycomb tripe, 200.1b. bbi. 

Pocket nme ID. tt 200-1b. 
Pork feet Ib. bbl..... 
Pork tongues, 200-Ib. bbl... 
Lamb tongues, long cut, 200. bbi 
Lamb tongues, short cut, 200-Ib. bbi. 


BARRELED PORK AND BEEF. 














Mess pork, regular..........ccccccecrevess $37.00 
Family back pork, 20 to 34 pieces. ‘ 39.00 
Family back pork, 35 to 45 pieces. 40.00 
Clear back pork, 40 to 50 pieces 28.50 
Clear plate pork, 25 to 35 pieces 26.50 
Clear plate pork, 35 to 45 oo 26.00 
Brisket pork 33.00 
Bean pork .. 27.00 
Plate WE ndccvcncauses 23.50 
Extra plate beef, 200 lb. bb 25. 


COOPERAGE. 


Ash pork barrels, black iron hoops. 
Oak pork barrels, black iron hoops. 
Ash pork barrels, galv. iron hoops. 
White oak ham tierces 
Red oak lard 











OLEOMARGARINE. 


vg ooh natural color animal fat 
1 Ib. cartons, rolls or i 
White” animal fat ine in 1 lb. car- 
tons, rolls or prints, f.o.b. Chicago....... $2 
Nat — 1 Ib. cartons, f.0.b. Chicago: 22 
and 60 lb. rene packed tubs, 
r ib lesa.) 
ee oleomargarine, 60-1b. fabs, f.o.b. Ohi- 


DRY SALT MEATS. 


Extra short Cl@ars.........-.eseee ee eesees 216% 
Extra ehort ribs... .. 2.2... ccceceeevesecoes 16% 
Short clear middles, 60-lb. avg..........+. D1T 
Clear bellies, 14@16 Ibs............---0eees @19 
Clear bellies, 18@20 Ibs.........6.. ee eee ees 18 
Clear bellies, 25@380 Ibs...... 2... 6. - eee eees 17 
Rib bellies, 20@25 Ibs.......... cece eens 18 
Rib bellies, ry SET eee rere ree ty Ww 
Fat backs, 10@12 Ibe......... eee e ee eees ll 
Fat backs, 12914 BOB vse dcdoccccedcvcecdes 12 ¢ 
Fat backs, 14@16 Ibe... .........-eeeeeeees 12% 
Foe mg MMOS 605 UEGd veeren te ces act aqsas ee 18% 
ND ios ns lo tioie a bck ou cs suseaeeamedaeele @12\% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs........... @35% 
Skinned hams, fancy, 16@18 lbs.......... @37 
Standard regular hams, 12@16 Ibs....... 34% @34% 
Pidales, GOS We. oe cc inccccccvecscvccess 23% 
Standard bacon, 4@8 Ibs...............6- 38 
Standard bacon, 10@12 Ibs................ 3544 
Standard bacon, 12@14 Ibs............+.5. 33 
Standard bacon strips, 6@7 lbs........... @33% 
ae hams, choice, skin on, surplus fat @50 
Coked hams, choice, skinned, surplus fat @51 
Cond hams, choice, skinless, surplus fat 
Cooked picnics, skinned; surplus fat off.. 35 
ed picnics, skin on; surplus fat off.. 35 
Cooked loin roll, smoked...........00008 52 
ANIMAL passe 
Prime lard oil........ 17 17% 
13 13% 
12%@138 
%@12 
ll 11 
10 11 
+15 16 
11 12 
11 ul 
Acidless tallow oil... ° +11 11 
LARD (Unrefined). 
Prime, steam cash tierces................ @15.50 
Pets,  GO0OME, MOONS 65. is ceeds is cvisecducve @14.60 
Dy SE creas euccen petit oecedenectuce sy @14.50 
OER TNE 9 oxo sieiieinc banks padiganeetes @17.50 


LARD (Refined). 


Pure lard, kettle rendered, per Ib. loose... b tree 
i ge SR re prey parr 16.00 
COON os ivcc ches tessckeoapegiensecnad @14.50 
OLEO OIL AND STEARINE 
CRee GR, RSs oan ceiw'.c.es sdwsdecvus ctvsese 12% @13 
CW SNE odds vce vinscevassacuaseaswebhe 124%@12% 
i.  e. 3ee & | A en pe 12 12% 
Pee Tees SD MAD Ee bein cide cceecvsessaeens 11% @12 
No. 8B Ged Clb. cccccccccecs onepbecsee +++ -1lL% 4 
Prime oleo stearine, | ey ee rr 12 12 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre..... 10 @10% 
Prime packers tallow. ..........cceseeceves 8%@ 8% 
No. 1 tallow, basis 10% f.f.a., 42 titre... 8 +4) 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 7 7 
Choice white grease, max. 4% acid, loose, 

COINS ois ia 5 cok do ars o 4:9 0 dds Stans Deke tekia 9 9% 
B-White grease, max., 5% acid....... aso 8% 
Yellow grease, 12-15 EERIE APO hte Bee 7%@ 7% 
Brown grease, 40 f£.f.8.......0seecceceeeees 6%@ 7 

VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 

LOY POMMUE, MOM. . ocii nce civevesvciscasbed 12% @13 
White, deodorized, in bbls., c.a.f. Chicago.16 16 
Yellow, deodorized, in bbis......... eecocsecde 1 
Seap stock, 50% f.f.a. basis, f.o.b. mills.. 2 
Corn oil in tanks, f.o.b. mills, nom........ 11% 
Soya bean oil, seller’s tanks, f.o.b. coast.10%@11 
Cocoanut oil, seller’s tank, f.0.b. coast.... 9 
Refined in bbls., c.a.f. Chicago, nom..... 13 @13% 

FERTILIZERS. 
Blood, unground and ground............. $ 4.00@ 4.25 
HESOGMNGR nc cwcicctacsecscctenssscsese -» 8.50@ 8.75 
Ground tankage, 10 to 12%........s+ee0+ 3.7 4.00 
Ground tankage, 6 to 9%.......seseees 0 OB 3.65 
Crushed and unground tankage.......... 3.25@ 3.75 
Ground raw bone per ton..........+eee0s 28. 34.00 
Ground steam bone per ~ cikecenaeeecils 29.00@382.00 
Unground steam bone per ton............ 25.00@27.00 
Unground bone tankage per ton.......... 18. 20.00 


HORNS, HOOFS AND BONES. 


No. i pawn, 75 Ib. average, per fos, . 
No, 2 horns, 40 lb. average, per to 125. 


0. hOFnS......-++ 















Thigh bones, hi 
Thigh bones, ebte and med 
Buttock bones..... cep uses asec suas eee 
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Words in Advertising 


Examples That Have “Pulled” and 
How Prepared 


By Willis H. Parker. 


How many words should you use 
in writing a retail meat ad that will 
get results? 

How should space influence the 
number of words? How many words 
will a “tired public” read? Once you 
have decided on the number of words 
to use, how will you divide them up 
in writing the ads? 

Happily, these questions do not 
have to be answered from theory. 
There is a large and increasing vol- 
ume of successful meat advertising. 
Although individual campaigns differ 
greatly among themselves, there are 
still to be seen certain fundamental 
considerations which almost all 
skilled meat advertisers use. 


There Is a Limit. 


Both as regards brevity and length, 
there is a limit to the words feasible 
in a heading. Whatever the purpose 
of the advertisement and irrespective 
of the space, there is a limit, as re- 
gards both of these, beyond which it 
is not practical to go. 

Those things which are made of 
words—sentences and paragraphs— 
have their limitations of size, too. 

What limits are, and how different 
meat advertisers work within them, 
the writer will convey, first, with de- 
tails of some representative meat ad- 
vertisements. 

Kramer’s Market House, of Minneapolis, 
Minnesota, used a total of 52 words in a 
two column, two and a half inch advertise- 
ment on meats offered by this firm. Two 
words, “Steaks 12%c” were in large type 
to attract attention. Fourteen words were 
used in this heading. Thirty-six words 
were devoted to other thoughts on meat, 
making a total of 38 on this department. 

Meat is Featured. 

The Center Street Fish Market of Little 
Rock, Arkansas, which by the way has no 
fish listed in its advertisement, used five 
words, “Wake Up! Get Our Prices!” to 
attract attention. This firm used a total of 
56 words in a one column, four inch ad- 
vertisement. Forty-one words were used 
on meat, 12 words on service, and eight 
words on the signature. . 

The meat department of Donaldson’s, 
Minneapolis, was given a two column 
eight and a half inch advertisement con- 
taining 383 words on meat and prices. 
These meats and their prices were divided 
under various subheads. For instance, 
there were six words in the heading of 
the department. Then there were 51 
words on ham and bacon, 22 on chickens, 
58 words on cornfed beef, 40 words on 
cornfed pork, 30 words on milk fed lamb, 
42 on milk fed veal, 35 words on fresh 
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fish, and 96 words on the delicatessen 
department. 
Lists Its Prices. 

Rock Bros., of Minneapolis, used 40 
words out of 228 in a one column, seven 
inch advertisement to list prices of 
products. 

The Keehan Grocery Co., of Minne- 
apolis, used a total of 41 words out of 
74 in a two column, three and a half inch 
advertisement on meat. 

Thompson & Son, of Butte, Montana, 
used 22 words on the meat department 
out of 105 in the total advertisement of 
this store. 

In a three column, eight inch advertise- 
ment of the Arapahoe Food Stores, Col- 
orado Springs, there were a total of 212 
words in the general advertisement, out 
of which were 120 words on meat and 
their prices. Out of a total of 546 words 
in the advertising of the Hemenway Gro- 
cery Co., of Colorado Springs, there were 
113 words on the meat and the prices 
under separate heading. 


Few Words Used. 

Sanford’s Limited, of Montreal, in the 
two column, four inch advertisement con- 
taining 159 words, devoted 22 of them to 
the meat department. The meat depart- 
ment really received the greatest amount 
of attention in the way of display type. 

Sam Bellman of Toledo, Ohio, in a two 
column, 14-inch advertisement containing 
309 words, devoted 34 words only to list- 
ing meat and prices, there being but four 
items mentioned in the advertisement. 

Some of the general rules affecting 
words in meat advertising are enumerated 
herewith. Most of them are subject to 
exceptions, but they hold true in the main. 


A Few Rules. 


One. The number of words used should 
bear relation to the space, but should not 
be considered as increasing in numerical 
ratio. Most advertisers in space as small 
as two inches do not use over 25 words, 
frequently fewer. In any case up to a 
quarter page, 200 words is considerable 
copy. When advertisements contain as 
many as 350 words, they usually occupy 





Benefits Retailers 


Writing to THE NATIONAL Pro- 
VISIONER about the activities of his 
organization, here is what the sec- 
retary of one of the most success- 
ful retail meat dealers’ associa- 
tions of the United States says: 

“When I visit the offices of con- 
cerns with which we do business 
I seldom fail to see THE Na- 
TIONAL PROVISIONER on the man- 
ager’s desk. 

“TI only wish that more retailers 
would read it. They would reap 
a real benefit.” 











large space and are devoted to a major 
sales event. 

Two. Brief copy is helped out by cuts, 
which besides attracting attention, tells 
something to the reader. Illustrated copy, 
because it will lighten up the advertise- 
ment, makes the task of perusal seem 
much less to the newspaper reader. 

Three. Usually it is good judgment to 
“forget” the word economy when prepar- 
ing the signature. There are certain things 
which must be told—business address, 
business telephone number. If the busi- 
ness has a slogan, this is the place to use 
it. Incidentally, slogans ordinarily accom- 
plish a great deal for the words put into 
them. Some dealers chose to put into the 
signature the names of owners of the 
business, where these are not indicated by 
the business name. 

Four. Good headings can be con- 
structed with anything from one word up 
to 18 or 20, even more. As the number 
of words grows beyond half a dozen, how- 
ever, the skill required to make a good 
heading increases. Splendid headings, ac- 
complishing the chief purpose of the head- 
ing, which is to attract attention and 
arouse interest, can be constructed with 
four to six words. 


Few Words Best. 


Ordinarily, headings with few words and 
few different styles and sizes of type, are 
superior to the headings which have 
numerous words and several sizes and 
faces of type. 

Five. Advertising featuring service. 
Most business make a practice simply of 
stating the item and the price. They do 
not attempt to use sales arguments be- 
hind it. In advertising a specialty, how- 
ever, it may well pay the business to use 
words freely describing a specific article. 

Six. In large advertisements, listing 
and pricing numerous items, a certain per- 
centage of total words should be set 
aside for an “editorial” introduction. This 
is variously based by experienced adVver- 
tisers on such things as the season, the 
reason for the special offerings advertised, 
the quality of the store’s merchandise and 
the advertiser’s service, and so on. 

Brief Paragraphs. 

Seven. Ordinarily, paragraphs should 
be brief. Some advertising copy writers 
make it a rule never to use more than 
three sentences in a paragraph, and those 
sentences are likely to be short. Short 
paragraphs are far easier for readers to 
grasp. They look “easy” to the eye. They 
train the advertising writer in ability to 
put his thoughts clearly in brief language. 

Eight. Final words before the signature 
should be concerned with the reader’s act 
of patronizing the advertiser. The words 
may urge him to call on the telephone, 
or to visit the place of business. They 
may give some special reasons why the 
reader must act at once. These words 
make what is termed the “urge to action.” 

Once the foregoing eight principles of 
advertising “word science” are mastered, 
that is a long way on the road to selling 
success, for the arrangement of words is 
by long odds the most important thing in 
advertising. 
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NEWS OF THE RETAILERS. 

J. Chiappini has purchased the Rubel 
meat market at Marysville, Cal., and has 
thoroughly renovated and remodeled the 
shop. , 

Opening of a new market, about August 
1, is announced by W. M. Condit, Fresno, 
Cal., who will handle meats, fish, poultry 
and operate a delicatessen in connectioni 

Col. James Moore, O'Neill, Neb., has 
purchased J. B. Ryan’s meat market and 
has opened for business. 

W. J.' Moran, head of the chain system 
known as Moran’s Markets, has opened a 
new market in Peoria, III. 

The American chain system of stores 
has established a meat market in Monroe, 


is. 
Enos F. Russell of Roseland, La., has 
established a new meat market at Amite, 


a: 

Burke Turner and Will Fleming have 
purchased the City Meat Market of Silver 
City, N. M., from McGrath & Terrasas. 

Auslander’s Marvelous Market, Union- 
town, Pa., has been sold to the Sterling 
Market of Pittsburgh, effective August 1. 

J. Galloway, formerly in charge of the 
City. Meat Market, New Westminster, 
B. C., has opened a new store in that 
city. 

W. H. Hicks has purchased “Billy’s 
Market,” formerly owned by W. M. Krum- 
sick, Colville, Wash. 

Randy McCutcheon has sold a half in- 
terest in his meat market to S. D. West- 
lake, of Roy, Wash. ‘ 

Chip Smith has engaged in business as 
the Consumers Cash Market, Burns, Ore. 

In a recent fire the People’s Market and 
the shop of A. McClister, Snohomish, 
Wash., were both destroyed. 

The Kaberle’s Cash Market, Oelwein, 
Ia., has opened for business. 

The Daman-Bryant Grocery and Meat 
Market No. 2, Owensboro, Ky., has 
opened for business. 

P. R. Jeffery has purchased a half in- 
terest in the Wolverine Market on Piper- 
tone Street, Benton Harbor, Mich. 

Cornelius H. Weessies has sold his gro- 
cery store and meat market to John Van 
Dyke at Kalamazoo, Mich. 

E. A. Albrecht has purchased the John- 
son meat market at Austin, Minn. 

The Star Market, located in the Rex 
Theater building, Franklin, Neb., is now 


pen. 

S. W. Stilgebouer has engaged in the 
seest and grocery business at McCook, 

eb. 

Richard Jessen has purchased a half in- 
terest in the Market store of Knud Jessen, 
his brother, at Elk Horn, Ia. 

John Voss has removed his meat busi- 
ness from Hanover to Linn, Kas. 

Wetherall Brothers are about to en- 
gage in the meat business at Cunningham, 
Kas. 

Frank: Roonet, of Marquette, has en- 
gaged in the meat business at Salina, Kas. 

Ed. Hehl has purchased the City Meat 
Market from Peterson & Johnson, Linds- 
borg, Kas. 

Harry Roberts has purchased the “Ar- 
cade Market” from A. Butt of Everett, 
Wash. 

W. Prince has purchased the meat and 
grocery business of P. P. Sontag, Spokane, 
Wash. 

S. P. Dicks has engaged in business as 
the Lakeview Meat Co., Lakeview, Ore. 

ea Soe ane 
SUBSTITUTE FOR OYSTERS. 


The oysterless months may ‘be bridged 
with the following recipe, which, when 
properly prepared both tastes and looks 
like oysters: 

Cut veal from the leg into pieces the 
size of oysters. Season with salt, pepper 
and a little mace. Dip in egg, then in 
cracker crumbs and fry. They may be 
eaten with tomato sauce. 
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It Runs in the Family 


IiI—The Kirschbaums 











This is the second of a series of stories 
about butcher families—the kind that 
made it an honor to be known,as a mas- 
ter butcher—of which kind there are too 
few left today. ‘ 

The picture—taken some years ago— 
shows the family tree of the Kirschbaums, 
including the father.and five sons. This is 
one of the oldest and best-known butcher 
families of Greater New York. 

Adolph Kirschbaum, the father—shown 
at the top in the picture—was in the 
butcher business in Germany, slaughtering 
as well as retailing. 

The second row from the top is Max, 
who arrived in this country in 1881. 
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THE KIRSCHBAUM FAMILLY TREE. 


Top to bottom: Adolph, the father; Max, 
George, Julius, Herman, Alphonse. 


George, the third from the top, followed 
him: to the United States in 1882. They 
started in business for themselves at 20 
Grand Street, New York, in the fall of 
1882. 

Herman, the second from the bottom in 
the picture, arrived in this country in 1886 
and opened his first store on Tenth Ave- 
nue, New York City, in 1892. Julius, third 
from the bottom, followed Herman in 
1888. 

Alphonse, at the bottom in the picture, 
arrived in America in 1891, and in 1900 
the firm of H. and A. Kirschbaum was 
started by opening at their present loca- 
tion, 180 Ninth Avenue, Manhattan. 

The five brothers are members of Ye 
Olde New York Branch, New York State 
Association of Retail Meat Dealers, and 
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have been ardent supporters of organiza- 
tion work as far back as a Kirschbaum has 
been in business. They are all successful 
retailers. 

In order that the perpetuation of the 
Kirschbaum name in the trade may be 
taken. care of Lester Kirschbaum, the son 
of George, joined the firm of Kirschbaum 
3rothers, and Emanuel Kirschbaum, the 
son of Alphonse, entered into apprentice- 
ship with the firm of H. and A. Kirsch- 
baum. 

Herman Kirschbaum, who has recently 
been made president of Ye Olde New 
York Branch, has been an active master 
butcher since 1892. For ten years he was 
president of the old West Side Branch, 
and also held the office of president of 
the old board of governors, which was a 
body representing. all the.local branches. of 
New York City at that time. He was first 
vice-president of the New York State As- 
sociation of Retail Meat Dealers for ten 
years and first vice-president of Ye Olde 
New York Branch for two years. He is 
a popular leader, and a worthy represent- 
ative of that none-too-numerous clan to- 
day, the real “master butcher.” 


If you know of other butcher families like 
this, write about them to Retail Editor, 
THE NATIONAL PROVISIONER, Old Col- 
ony Bldg., Chicago, Ill. 


—-e-——- 

CLEVELAND DEALERS PICNIC. 

The annual picnic given by the Cleve- 
land; O., Retail Meat Dealers Association 
was held on July 21 at Euclid Beach Park, 
with an estimated crowd of 35,000 in at- 
tendance. 

The feature of the picnic was the ball 
game between the Circle S team, repre- 
senting the packers, and the retailers, in 
which the former won by the score of 6 
to 2. 

The free distribution of hams to the 
public, which annually draws thousands to 
the park, took place after the ball game 
and many smiling faces departed from the 
park with their favorite brands of ham 
under their arms. 

The Cleveland retail organization, 
through Secretary Arthur Wells, thanks 
the wholesalers, sausage manufacturers 
and supply houses for their cooperation in 
making the picnic a success. 





Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their custemers and 
building up trade. Cut it out amé use it. 











USING PICNIC SHOULDER. 

A method of preparing the picnic 
shoulder which should be popular with 
the housewife is the following: 

Cover a smoked shoulder of pork with 
cold water and bring to a boil. Add 
three-fourths cup of diced celery, one 
cup of sliced onions and one tablespoon- 
ful of mixed wholespice. Lower. flame 
and let simmer until meat is tender, 
about three hours. Remove shoulder 
from liquor, skin it; dust the outside 
thickly with brown sugar and bread 
crumbs and place it in a roasting pan 
with one-half cup of the liquor, two 
tablespoonfuls of vinegar and one-fourth 
cup of brown sugar. Bake one _ half 
hour, basting with the liquor once or 
twice. 
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A. E. Bump, construction department, 


_ Swift & Company, Boston, Mass., was a 


visitor to the city. 


G. M. Willett, vice-president, Armour 
and Company, Chicago, was in New York 
during the past week. 


Mr. and Mrs, William Kramer with their 
two young daughters are taking week-end 
motor trips for their vacation. 


Judge James D. Cooney, legal depart- 
ment, Wilson & Company, Chicago, spent 
a few days in New York this week. 


Miss Elsie M. Kiefer, secretary to 
President Edward A. Cudahy, Jr., of the 
Cudahy Packing Company, Chicago, spent 
a day in New York before sailing on the 
S. S. Caronia last Friday for a trip abroad. 

D. A. Wagner, assistant superintendent 
of the Cudahy Packing Company, will 
commence a vacation on Saturday. Mr. 
Wagner’s plans include an automobile trip 
through New York State. 


Dr. J. J. Hayes, general superintendent 
of the Eastern division of Armour and 
Company, is on a two months’ tour of 
the various Armour plants in the West. 
Dr. Hayes left New York on July 6th. 

John C. Cutting, director, department of 
retail merchandising, Institute of Ameri- 


can Meat Packers, Chicago, stopped for a 
few days in New York on his return home. 
Mr, Cutting motored from Chicago to 
Boston, where he visited his family. 


Otto Schuler, office manager of Joseph 
Stern & Sons, is spending his vacation 
motoring through New Jersey and New 
York state, while W. P. Callahan, sales 
manager, is enjoying himself at one of the 
nearby beaches. 

Mrs. William Ziegler, president of the 
Ladies’ Auxiliary, New York State Asso- 
ciation of Retail Meat Dealers, is spending 
the summer at Jeffersonville, New York. 
Mr. Ziegler will spend the month of Au- 
gust in Jeffersonville with her. 

F. W. Pratt, assistant to H. L. Skel- 
linger, Wilson Company, leaves this 
week for a motor vacation. Mr. Pratt with 
his wife and son will visit his mother in 
Boston, and from there all four will motor 
to Provincetown, Cape Cod, where the re- 
mainder of the time will be spent. 


On Wednesday evening, August 18th, 
the Bronx Branch of the New York State 
Association of Retail Meat Dealers will 
hold their next regular meeting. At that 
time a handsome aluminum sign, 8x10, in 
two colors, will be presented to members 
in good standing. This sign will be an 
ornament in any market. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, July 29, 


1926, as follows: 


<= CHICAGO. BOSTON. NEW YORK. PHILA. 
alten asraeiie ate Ae! $15.00@16.00  $14.00@14.50  $15.00@ 16.50 —.......... 
(ky Heed ita eae adc bey alana: 14.00@15.00  13.00@14.00 14.00@15.50 —15.00@15.50 
ee re ee ee vee a Sond cementless, 15.00@17.50 — 17.00@18.00 
8 eH OS REAR CRORES TASOUIEEO 2 Schenck 14.00@15.50 15.00@16.00 
=. = eet: hs wcde svtaee see anede ee 12.50@14.00 11. 13.00 11.00@14.00 12.50@14.00 
ate, Me eees Gand es destentes oe bh eaceten as 10.50@12.50 10.00@11.00 9.00@11.00 11.00@12.50 
ee eens card Ce et cs adh esi dae eae 1.50@ 11.50@12.50 11.50@12.50 12.50@13.00 
ee Ll eiwehse ne an 10.50@11.50 10.50@11.50 10.00@11.00 11.00@12.00 
bat watt Loy eae ale eh gains dene seus 8.50@ 9.50@10.50 8.50@10.00 9.00@10.50 
cacen alien ok 18.00@ 21.00 goatee a ion 

ebbidsecses 15.00@18.00 15.00@17.00 

15.00@17.00 13.00@15.00 13.00@15.00 

14.00@15.00 SEOUEEEEe: °c oeceascve 





Fresh Lamb and Mutton: 
i (30-42 Ibs.) : 


ME Ribbahbephachaesdspcnne sesessaethonees 26. 00@28. 00 





ecescceves 14.00@16.00 oesesssiee 
14.00@16.00 12.00@14.00 14,00@15.00 
12.00@14.00 11.00@12.00 12.00@13.00 
9.00@12.00 9.00@11.00 8.00@11.00 


28.00@30.00 26.00@ 29.00 28. 


8 
25.00@27.00 26. 


16.00@18.00 — 14.00@17.00 —15.00@16.00 
13.00@16.00  13.00@15.00_14.00@15.00 
11.00@13.00  -12.00@14.00 s,s ese 
26.00@28.00  27.00@30.00 —27.00@ 29.00 
25.00@27.00 — 25.00@27.00 —_24.00@27.00 
21.00@23.00 —-22.00@24.00 ——_-20.00@ 23.00 
17.00@19.00 —-21.00@ 22.00 —-17.00@ 19.00 
16.00@18.00 —-18.00@20.00 ——-:16.00@17.00 
SHOULDER 
rere 18.00@19.00 ss. 20.00@21.00 —-19.00@21.00 
PIONTOS 
Ne ieelsssuhdnbavn scvcanseshevasc: . s¥kskeene< RE Re eee 
MUM voessewinvenesibnsschasaisonccss caudansshs 19.00@21.00 — 19.00@20.00 —19.00@21.00 
BUTTS: Boston Style...............sc.s0008 23.00@25.00 lk... 25.00@27.00  24.00@ 27.00 
SPARE RIBS: Half Sheets................. STEN 5 tatbepehin; <.  apiehserin®.:} & aaasoa ny 
TRIMMINGS: 
EN Wives ds us 2eh bo nhncssopabsineseine SER. nebiapbese: 2... setaees dig!” erwpanbing 
Rphbtibewiebishs scceccedatasatatccancs 19.00@22.00 efiate swe en he supenuvaae 


(1) Includes ‘‘skin on’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


J. A. Beaupre, treasurer of the New 
York Butchers’ Supply Co., Inc., is leav- 
ing on Saturday for a two weeks’ motor 
tour through the Berkshires and Green 
Mountains to Canada, where they will 
visit Montreal, Quebec and other cities 
of interest. He is accompanied by Mrs. 
Beaupre and their two daughters. Mr. 
Beaupre is well informed about the vari- 
ous relief stations in Canada. 


Brooklyn is the first branch of the New 
York State Association of Retail Meat 
Dealers to make final plans commemor- 
ating the first quarter of a century of free- 
dom from Sunday work. Arrangements 
have been completed for a dinner and 
bus ride to Amityville, L. I. on Sunday, 
September 19th. A number of the -retail- 
ers remember George Schaefer, who sup- 
plied them with tripe and pigs’ feet in the 
old days, and these especially will enjoy a 
day’s celebration with him. For it is at 
his villa in Amityville that the dinner 
will be served. The Branch will be glad 
to have their friends in the trade, as well 
as families of the retailers, join the party. 
The charge, including bus ride and dinner, 
is $4.00. 


The grand opening of the new plant of 
George Kern, Inc., at 40th Street and 11th 
Avenue, is scheduled for some time during 
the month of September. Plans are being 
prepared to make the opening of this 
modern, sanitary, up-to-date establish- 
ment one to be remembered. With this 
object in view, and in order that every 
detail of arrangement and manufacture 
may be one hundred per cent perfect, all 
machinery and devices are being carefully 
watched to see if any readjustments will 
be necessary. After the grand opening it 
is planned to arrange for regular sight- 
seeing trips through this model packing 
establishment. The company has a full 
coverage of the metropolitan district, as 
well as ‘out-of-town points. 


Albert Jordan, of the Albert Jordan 
Company, sole agents in the United 
States and Canada for Paul F. Dick, Ess- 
lingen, Germany, has returned from sev- 
eral months’ stay abroad. When Mr. Jor- 
dan was visited during the week he was 
entirely acclimatized; a little thing like 
several months’ absence does not make 
any difference whatever in the smooth- 
running efficiency of his establishment. 
Mr. Jordan has every angle of the busi- 
ness at his fingers’ tips, and whether he is 
sailing on the briny deep, travelling in 
Europe or in his office in New York, he 
is sO conversant with all details that he 
can take up the threads at a moment’s 
notice. With reference to conditions 
abroad Mr. Jordan said they are about 
the same as during his visits of the last 
few years. One feature very noticeable in 
Germany is that she is constantly improv- 
ing on her high-class products. 

aE er eee 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, July 28, 1926—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 34@35c; green hams, 
8-10 Ibs., 30c; 10-12 Ibs., 29c; 12-14 lbs., 
28%c; green picnics, 4-6 lbs., 20c; 6-8 Ibs., 
19c; green cl. bellies, 6-8 Ibs., 30c; 8-10 
Ibs., 30c; 10-12 Ibs., 29c; 12-14 lbs., 28c; 
S. P. bellies, 6-8 Ibs., 26c; 8-10 Ibs., 26c; 
10-12 lbs., 26c; 12-14 Ibs., 25c; S. P. hams, 
8-10 Ibs., 31c; 10-12 Ibs., 30c; 12-14 Ibs., 
30c; 18-20 Ibs., 30c; city dressed hogs, 
2334c; city steam lard, 155c; compound, 
16%4c. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
= MASS. 
STAUTUUGUNNEUUEUEUOOUGUEOUOOEOOUSEOOUUCCOOECUOOOUOUOTHTD 
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The Last Word in 
Electric Meat Grinders 


New type of 
grinder — never 
seen before. 


Saves one-third 
of cost for cur- 
rent. 





Send for literature 


B. C. HOLWICK, Canton, O. 
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‘IMITATION MEATS 
For window and counter display 





perfect 
in 
every 
. detail 


REPRODUCTIONS CO. 











15 Walker St. New York, H. ¥. 





Following is a report of the New York 
Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending July 24, 1926: 
Meat—Manhattan, 464 lIbs.; Bronx, 10% 
Ibs.; Queens, 11 Ibs.; total, 48514 lbs. Fish 
—Manhattan, 56 lbs. Poultry and Game— 
Manhattan, 6 Ibs. 
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BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 











A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
East 102n: 


Salesrooms: 406 102nd 8t. 
207 East 48rd St. Phone Atwater 0880 for all Branches 739 Brook Ave. 








Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 











THE OHIO SALT CO. 
WADSWORTH, OHIO 














In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers is, PICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 





Classified Advertisements will be found on pages 62 and 63 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES: 


LIVE CATTLE. 


« Steers, bulk 
' Cows, canners and cutters 


12.50@14.50 
8.50@10.00 


LIVE SHEEP AND LAMBS. 


@15.25 
13.75@14.50 


Lambs, 
Lambs, bulk 


LIVE HOGS. 

A SN sc Scageuesnnetdad bostiwenes 13.00@13.25 
Hogs, medium 13.35@14.50 
enemy 

13.90@14.10 
14.25@14.50 
10.25@10.40 
10.60@10.75 


Pigs, under 80 pounds 
Roughs 
Good Roughs 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


@22% 
@23 

@23% 
@2A% 
@23% 


DRESSED BEEF. 
CITY DEESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


@19% 
@18% 
@18 
@18 
@16 
@14 
@13 
. 8 chucks 7 11 @12 
Bolognas @ 6 11%@12% 
Rolls, reg., G@8 lbs. avg...........c0000. 22 @23 
Rolls, reg., 4@6 Ibs. avg @18 
Tenderloins, 4@6 Ibs. avg @70 
Tenderloins, 5@6 Ibs. avg @90 
Shoulder clods @11 


@23 
@20 
@18 
@15 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring 27 @30 

25 @26 
@26 
@19 
@15 
@12 


Choice 


I, AOU” MR f'sivan od 0 ve c'n.gne euwenk 

Sheep, 16 
Sheep, medium to good 14 
Sheep, 11 


SMOKED MEATS. 


8@10 Ths. avg 

Hams, 10@12 Ibs. avg............scceeees 3: 
Hams, 12@14 ibe. avg...............20005. » 
TN Se ers peer 
SN ON, I. ssi cub ccescdc sates 2 
Rollettes, 6@8 Ibs. avg 

Beef tongue, light 

BEEF E EPP TTT PEE Te 
Bacon, boneless, Western 

Macen, homeless, city...........2s,snessess 2 
Pickled bellies, 10@12 Ibs. avg 


Hams, 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.28 , 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. avg....... 
Butts, boneless, Western 

Butts, regular, 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg. 

Picnic hams, Western, fresh, 6@8 lbs. avg. ‘20 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, . fresh @16 
Leaf lard, TaWw.....eescsccscececees seve dB @IT 


BONES, HOOFS AND HORNS. 


Round shin bones, 48 to 50 Ibs. 
per 100 pe: 

Flat shin bones, avg. 40 to 45 Ibs., per 
100 pcs 

Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton..........seeeeees 

Thigh bones, avg. 85 to 90 Ibs., per 
100 pleces............ ds cccccesvesooes 

Horns, avg. 7% oz. and over, No. 1s... 

Horns, avg. 7% oz. and over, No. 2s... 

Horns, avg. 7% oz. and over, No. 3s... 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @38c 
Sweetbreads, beef 
Sweetbreads, veal 
Beef kidneys 
Mutton kidneys 
Livers, beef 
Oxtails 


@30 


@26 
@15 


avg. 


@15c 
@ 8c 
@18c 
@llic 
@10c 
@20c 
@10c 


BUTCHERS’ FAT. 


Beef hanging tenders 
Lamb fries 


@2 
SPICES. 
Whole. Ground. 

40 
Pepper, 30 
Pepper, 19 
Pepper, a 21 
Allspice 20 
Cinnamon 16 
Coriander 


GREEN CALFSKINS. 
Kip. H kip. 
5-9 91%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. .18 2.00 2.05 2.25 8.00 
Prime No. 2 Veals.. 1.80 1.80 2.00 2.75 
Buttermilk No. 1... 1.65 1.70 1.90 ous 
Buttermilk No. 2... 1.45 1.45 1.65 eee 
Branded grubby.... 1.05 1.05 1.25 1.55 
At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, 
Double refined nitrate soda, granulated. . 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59-Ibs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 lbs. to dozen, @26 
* Western, 30 to°35 Ibs. to dozen, @25 
Fowls—fresh—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib......33 @34 
Western, 55 to 59 Ibs. to dozen, Ib......31 @32 


Bbls. 
6%4ec 
Te 
8%c 
4%c 


6%ec 


granulated 6¢ 
8%ec 


en 
@27 


Western, 43 to 47 lbs. to dozen, lb 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 lbs. to dozen, Ib 


Fowls—frozen—dry packed-—prime. to fcy. — to box: 
* Western, 60 to 65 Ibs., @33 
Western, 55 to 59 lbs., I @31 
Western, 43 to 47 lbs., Ib @28 
Western, 30 to 35 Ibs., Ib @26 


Ducks— 
Long Islands, No. 1, bbis 


Squabs— 
Prime, white, per lb 
Prime, dark, per dozen...........ecseeees 2.50@3.00 


LIVE POULTRY. 


Fowls, colored, per Ib., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Pigeons, per pair, via freight .or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extras (92 score) 

Creamery firsts (90 to 91 score) . 394% @40% 
Creamery, seconds .35 @36 
Creamery, lower grades.................-.34 @34% 


@26 


Extras, per dozen 31% @38% 

PERO OE hie Mina n «sd cena eines neat Gein se 29% @31 
.27 @29 

Nc dcwvoepens saehspevasabonnestanaaeee 20 @25 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, delivered per 
100 Ibs. 


Ammonium sulphate, double bags, per 100 
Ibs., f.a.s. New York 

Blood, dried, 15-16% per unit 

ex scrap, dried 11% ammonia, 15% B. 

P,.L., bulk, f.o.b. fish factory 

Fish gwario, Srecign. 18@14% 

10% B. P. L 

ae ge acidulated, 6% ammonia, 8% 


ammonia, 


f.o.b. fish factory 
wa Nitrate, in bags, 100 Ibs. spot 
Tankage, a 10% ammonia, 
B. P. L. bul 


Tankage, 3.50& 10¢ 


Shiai. 


“— meal, ees, 3 _ 6560 bags, per 
ton 


@33.00 
@38-00 


= meal, raw, % una 50 bags, 


ms phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


@ 9.60 
Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, besis 90%, per ton 
Beef. 
unground 
unground 


Meat Scraps, Ground. 


@11.00 
@ 8.00 
@32.50 
@48.00 


Cracklings, 50% $1.00@1.10 
Cracklings, 60% @1. 


50% 


55% 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending July 22, 1926: 


July 16 17 19 20 21 22 
Chicago ......38% 38% 39% 3914 39% 39 
New York....40— 40— 40% 41 —41 41 
Boston 40% —— 41 41% 41% 41% 
Philadelphia .41 41% 42 42 42 


Wholesale prices of carlots—fresh 
tralized butter—90 score at Chicago. 
39—  39— 39% 39% 39% 39 
Receipts of butter by citics (tubs): 
This 
week, 
Chicago .....63,557 
New neers . 87,170 


Boste 2,136 
Philadelphia 22,304 


cen- 


Last  —Since Jan. 1— 
year. 1928 1925. 
74,750 1,966,677 2,058,235 
72,442 2,115,693 

84,344 31,376 750,989 ’ 
24,837 19,576 648,244 560,856 


..205,167 221,099 198,144 5,481,608 5,292,062 
Cold storage movement (Ibs.): 


Last 
week. 
74,613 
87,305 


Total 


Same 
week day 
last year. 
24,070,420 
11,955,022 
10,393,812 

4,926,085 


51,345,339 


In Out On hand 
July 23. July 23. July 24. 
299,704 23,794 27,162,045 
New bess 208,732 48,942 18,560,795 
Bosto 226,646 21,597 11,191561 
Philadelphia 79,310 61,280 6,333,947 


814,392 155,613 63,248,348 


Chicago ..... 


Total 








